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r  UT  yourself  in  the  consumer's  place!  What 
makes  you  use  more  canned  peaches?  When  you 
have  found  a  brand,  uniformly  fine  in  appearance 
and  flavor,  aren't  you  likely  to  want  more  of  the 
same  kind?  But  if  you  get  some  that  are  lacking  in 
qualify,  improperly  graded,  without  full,  ripe  flavor, 
you  are  hardly  inclined  to  try  another  can.  Uniform 
qualify  plays  a  tremendous  role.  It  is  of  first  impor¬ 
tance  to  all  of  us. 

Uniformly  high  quality  in  this  season's  pack  depends 
largely  on  the  care  canners  exercise  in  checking 
every  canning  detail,  from  picking  the  peaches  to 


the  actual  processing  of  the  crop.  To  get  good, 
uniform  color — the  peaches  must  be  picked  at  just 
the  right  time,  when  they  are  beginning  to  soften. 
And  to  insure  layeri  ig  without  breakage,  they  must  be 
carefully  blanched  before  filling  into  the  can.  Qual¬ 
ity  only  becomes  a  fact  when  these  and  every  Other 
detail  of  peach  canning  are  given  close  attention. 
The  research  department  of  the  American  Can 
Company  offers  its  aid  and  experience  to  peach 
canners  in  helping  to  solve  certain  specific  condi¬ 
tions  that  might  affect  qudlity.  You  are  urged  to 
make  full  use  of  this  service. 
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FIT  YOUR  LABEL 
FOR  ITS  NEW  JOB... 

Modern  merchandising  puts  a  big  responsibility 
on  your  labels.  They  must  identify  your 
product  distinctively;  they  must  have  consumer 
appeal;  they  must  advertise  for  you,  ond  build 
permanent  good  will;  they  must  speed  production 
by  working  properly  in  your  lobeling  machines. 

"U  S"  produces  labels  that  meet  ALL  these  re¬ 
quirements.  "U  S"  is  a  nation-wide  service,  with 
sales  offices  in  sixteen  cities,  and  production 
plants  convenient  to  you.  It's  good  judgment  to 
confer  with  "U  S"  on  your  label  requiremeets. 

.  Write  "U  S"  Today. 


TRADE  MARK  SERVICE... Bafor*  adopting  new  brand  names, 
make  sure  they  are  not  already  in  use.  Failure  to  do  so  may 
result  in  costly  litigation.  Get  prompt  information  without 
charge  about  registered  and  unregistered  brand  names  from 
the  "U  S"  Trode  Mark  Bureau  at  Cincinnati. 
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AVARS 
Latest  Model 
New  Perfection 
PEA  and  BEAN 
FILLER 

Only  Filler  on  market  with  slow¬ 
ly  revolving  Hopper. 

Hopper  revolves  slowly  in  op¬ 
posite  direction  from  the  way  fill¬ 
ing  pockets  revolve  insuring  ab¬ 
solute  uniform  fill. 

No-Can-No»Fill  attachment  that 
works  perfectly. 

Fills  all  grades,  even  small  sticky 
peas  without  any  variation  in  the 
fill.  _ 

Large  Brine  Tank-Insures  hot 
brine  at  all  times. 

WHAT  USERS  SAY 


LIQUID 


STEAM 


STOP 


LEVER 


CHANGE  GRADE 
LEVER 


FOR  FILLING 

PEAS.  BAKED  BEANS.  LIMA  BEANS.  RED  KIDNEY  BEANS.  WHOLE 
CRAIN  CORN.  HOMINY  DICED  BEETS.  DICED  CARROTS  Etc. 


Mkin  OAcc:  Baltimore,  Md. 


Braad, 

Anchor 

Bradford 

Caton 

Prince  Georgs 
Vestibule 


Bell  Telephone:  Greencaetle  12^ 


H.  F.  HEMINGWAY  0  CO. 

Packers  of  ANCHOR  BRAND  Canned  Foods 
GREENCASTLE.  PENNA. 


Members— Pennsylvania  Canners  Association 


Products 

Peas 

Stringlesa  Beans 
Shoe  Peg  Com 
Beets 

Fancy  Tomatoes 
Tomato  Puree 


Manufacturers  of 

Tomato  &  String  Bean 
Fillers 

Tomato  Trimmer,  Cor* 
er  and  Scalder 
Tomato  Washer 
Hot  Water  Exhauster 


October  2,  1930. 

Mr,  J,  C.  Butcher,  Sec,, 

Jlyars  llachine  Co., 

Salem,  IJ.  J. 

Dear  Mr,  Butcher 

The  name  Perfection  Pea  and  Bean  Filler  is  properly 
named  for  this  machine  worked  to  perfection  for  «s  during 
this  season  past,  V'e  operated  at  a  speed  of  108  cans 
per  minute  and  not  once  did  we  stop  for  any  mechanical 
adjustment. 

There  was  no  waste  of  Brine  and  the  No  Can  No  Fill 
arrangement  could  not  have  worked  better. 

Yours  very  truly, 

H.  F^^^anlngway  &  Co., 

By 

Mgr.  Greencastle  Plant. 


AVARS  MACHINE  COMPANY, 


Rotary  Syrupers 
Corn  and  Milk  Shaker 
Liquid  Plunger  Fillers 
Beet  Topper 
Beet  Grader 
Beet  Slitter 
Beet  Sheer 
Process  Clock 
Can  Sterilizer 
Can  Cleaner 
Angle  Hanger 
Friction  Clutch 

Salem,  New  Jersey 
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PHILLIPS  CAN  COMPANY 

Manufacturers  of  Packers  Sanitary  Cans 


Division  of  the 

PHILLIPS  PACKING  COMPANY 


Packers  of  HIGH  CLASS  FOOD  PRODUCTS 
CAMBRIDGE,  MARYLAND,  U.  S.  A. 


PHILLIPS  SALES  CO.  Inc. 

BROKERS  and  COMMISSION 
Canned  Foods  and  Canners*  Supplies 

Located  in  the  heart  of  Maryland’s  great  packing  industry. 
Brokers  and  representatives  desired  in  all  markets. 
Packers’  accounts  solicited. 

CAMBRIDGE,  MD.  U.  S.  A. 


QUALITY  SEED  PEAS 

Canners  Varieties  Exclusively 

Our  unexcelled  seed  stocks  and  our  vigilant  supervision 
of  their  reproduction  insures  a  superior  canned  product 

Gallatin  Valley  Seed  Company 

BOZEMAN,  MONTANA 
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There  is  an  individual  attention  given  every 
order  for  Heekin  Cans  that  insures  their  de¬ 
liver  “on-the-dot.”  No  matter  how  large, 
nor  how  small  the  order,  every  consideration 
is  given  the  canner.  His  needs  become  our 
orders  and  we  follow  through  to  see  that 
every  customer  is  satisfied.  This  type  of 
service  keeps  old  customers  and  adds  new 
ones — a  real  reason  for  Heekin* s  constant 
growth.  Let  us  serve  you. 


WITH  many  different  styles,  types  and  sizes,  your 
closing  machine  problems  are  easily  and  quickly 
solved  by  Continental.  You  are  assured  a  machine 
that  exactly  meets  your  requirements. 

And  Continental  Closing  Machines,  designed  and  built 
in  Continental's  own  plants  of  the  finest  materials  and 
under  exacting  standards  of  precision,  assure  you  of 
maximum  service  with  a  minimum  of  attention  and  ad' 
justment.  This  is  most  important  to  you  especially  dur¬ 
ing  times  of  loads.^' 

Quality  cans — Closing  Machines  to  meet  every  need — 
trained  service  men  — research  and  development  spe¬ 
cialists  and  the  close  attention  of  Continental  '^Partners 
in  the  business,''  are  reasons  why  a  constantly  increas¬ 
ing  number  of  Conners  are  turning  to  Continental. 

Continental  Can  Company  Inc. 

NEW  YORK;  100  E  42nd  Street  CHICAGO;  111  W.  Washington  Street 
SAN  FRANCISCO:  \55  Montgomery  Street 


THE  JOURNAL  of  the  CANNING  and  ALLIED  INDUSTRIES 
Established  1878 


The  Canning  Trade  is  the  only 
paper  published  exclusively  in  the 
interest  of  the  Canned  Foods  Packers 
of  the  United  States  and  Canada. 
Now  in  its  fifty-second  year. 

Entered  at  the  Postoffice,  Balti¬ 
more,  Md.,  as  second-class  matter. 

TERMS  OP  SUBSCRIPTION 
One  Year  -  -  -  -  $3.00 

Canada  .  -  _  .  $4.00 

Foreign  -  -  .  .  $5.00 

Extra  Copies,  when  on  hand, 
each  -  -  .  -  .10 

Advertising  Rates  Upon  Application. 


PUBLISHED  EVERY  MONDAY 

By 

The  Trade  Company 

ARTHUR  I.  JUDGE 

MANAGER  AND  EDITOR 


107  South  Frederick  Street 
Baltimore,  Md. 


Telephone  Plaza  2698 


Make  all  Drafts  or  Money  Orders 
payable  to  The  Trade  Company. 

Address  all  communications  to  The 
Canning  Trade,  Baltimore,  Md. 

Packers  are  invited  and  requested 
to  use  the  columns  of  The  Canning 
Trade  for  inquiries  and  discussions 
among  themselves  on  all  matters  per¬ 
taining  to  their  business. 

Business  communications  from  all 
sections  are  desired,  but  anonymous 
letters  will  be  ignored. 

Arthur  I.  Judge,  Editor. 
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EDITORIALS 

- ♦ - 

The  price  question — There  is  a  very  inter¬ 
esting  discussion  going  on  now  in  the  industry 
as  tq  the  need  of  better  prices  for  canned  foods 
of  all  kinds,  because  they  are  selling  at  or  below  cost. 
It  is  one  of  the  peculiarities  of  the  times  that  men  feel 
that  they  can,  by  right,  appeal  to  the  public  to  pay 
them  a  profit — and,  funnier  still,  they  expect  to  get  it ! 
If  such  a  culmination  came  out  of  any  previous  panic 
or  hard-times  period,  in  all  the  past,  we  can  recall 
nothing  of  it.  To  our  way  of  thinking,  it  is  just  an¬ 
other  evidence  of  the  growing  effeminacy :  too  childish 
for  serious  attention.  Which  one  of  you  will  pay  one 
cent  more  than  you  absolutely  have  to  for  anything 
which  you  need?  You  may  know  or  feel  that  you  are 
paying  too  little,  but  that  does  not  worry  you  one  iota 
as  compared  with  the  feeling  that  you  are  paying  too 
much.  That  is  the  senseless  whine  of  the  railroads: 
that  they  must  be  paid  more  so  as  to  keep  up  the  value 
of  their  stocks  and  bonds.  If  they  cannot  earn  a  proper 
profit,  they  do  not  deserve  it,  and  neither  does  any  man. 
Any  other  answer  to  the  question  is  simply  an  appeal 
for  another  $500,000,000  farm  loan — pure  paternalism 
of  the  rankest  kind. 

If  the  world  has  not  grown  too  weak-minded  to 
learn,  it  will  eventually  discover  that  there  is  no  man¬ 
ner  of  means  by  which  it  can  displace  the  old  rule  of 
supply  and  demand.  That  rule  is  as  inexorable  as  the 
rule  of  gravity,  and  despite  all  the  half-baked  efforts, 
official  and  otherwise,  the  rule  is  working  today  and 
will  continue  to  work.  If  you  cannot  make  yourself 
or  your  goods  worth  more  money,  you  will  never  get 
it,  and  you  would  not  be  entitled  to  it,  even  if  you  did 
get  it,  at  times,  during  the  past  easy-money-drunk.  To 
appeal  to  buyers  to  please  pay  more,  so  that  we  may 
have  a  profit— why  history  will  record  that  as  the  most 
stupendous  assininity  ever  uttered.  Undoubtedly  you 
are  entitled  to  more  money,  especially  for  the  quality 
goods  which  you  are  now  producing ;  but  to  get  it  you 
will  have  to  price  your  goods  at  the  profit-showing 


figure  and  then  put  salesmanship  behind  them  until 
you  get  it.  That  is  the  only  way  anyone  ever  gets  it, 
honestly,  at  least.  Men  pay  what  they  are  compelled 
to  pay  and  not  one  cent  more,  and  it  will  be  always  so. 

We  have  always  regarded  it  as  almost  inhuman  the 
way  the  people  will  flock  into  a  bankrupt  concern  or 
store,  taking  the  goods  at  half  their  value,  without  a 
thought  of  the  poor  devil  whose  bones  are  being  picked 
clean ;  and  having  taken  all  there,  pass  on  to  the  next 
victim,  and  repeat  the  operation  if  possible.  It  is  a 
harrowing  spectacle  to  contemplate ;  one  which  a  theo¬ 
logian  might  brand  as  deliberate  stealing,  and  it  is  cer¬ 
tainly  a  giving  away  to  the  lowest  animal  passion  in 
our  nature.  You  have  often  read  that  when  a  lone 
traveler,  attacked  by  a  pack  of  hungry  wolves,  saved 
his  life  by  killing  one  of  the  pack,  because  the  pack 
then  stopped  to  devour  its  fellow  member,  before  con¬ 
tinuing  the  pursuit  of  the  traveler.  What  is  the  differ¬ 
ence  in  these  two  cases?  We  ought  not  to  be  like  ani¬ 
mals,  but  we  are. 

But  the  remedy  is  not  a  blubbering,  simpering  ap¬ 
peal  for  charity.  The  remedy  lies  in  a  determination 
to  fight  for  your  rights,  by  buckling  on  an  armor  of  grit 
to  show  the  world  that  your  goods  are  worth  what  you 
ask,  and  make  them  buy,  and  make  them  pay  the  price. 

And  that  there  is  another  side  to  this  price  question, 
read  this  week’s  Better  Profits  column,  and  digest  what 
is  said  there.  Men  will  succeed  in  this  battle  for  the 
market  and  better  prices,  and  the  weaklings  will  be 
run  over  and  lost. 

Danger  ahead — We  are  told  by  those  who 
ought  to  know  that  there  are  a  lot  of  tomato  can- 
ners,  everywhere  that  tomatoes  are  canned,  who 
do  not  properly  understand  what  this  McNary-Mapes 
amendment  to  the  pure  food  law  may  mean  to  them  in 
their  business  this  year.  They  say  that  there  are  a  lot 
of  tomato  canners  (because  the  Mapes  law  goes  into 
full  force  this  year  against  canned  tomatoes)  who 
think  they  are  in  no  danger,  because  they  think  that 
their  goods  are  above  reproach.  They  have  read  or 
heard  much  about  the  requirements  of  this  new  law, 
but  always  they  have  thought  “that  will  hit  that  X.  Y. 
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Z.  competitor  of  mine,  and  the  Blankety-Blank  cuss 
deserves  it,”  and  have  never  thought  that  may  be  they, 
themselves,  are  in  the  direct  line  of  fire,  may  be  hit 
even  harder  than  that  despised  competitor.  If  there 
are  any  such,  they  had  better  wake  up  out  of  their 
trance.  And  not  only  on  tomatoes,  but  on  every  other 
item  of  canned  foods,  even  if  those  certain  standards 
have  not,  at  this  time,  been  announced.  Those  stand¬ 
ards  will  be  announced  before  the  next  packing  season 
(1932),  and  it  is  just  possible  that  some  of  your  goods 
may  be  left  on  the  market  and  get  caught.  Tomatoes, 
however,  have  been  announced,  and  they  will  be 
watched  and  inspected  with  the  full  force  of  that  law 
in  view. 

Mr.  Maurice  Siegel,  of  the  firm  of  Strasburger  & 
Siegel,  and  who  have  done  so  much  sampling  and 
studying  of  this  new  law,  its  effect  and  how  to  meet  its 
requirements,  spoke  to  the  Virginia  canners  earlier 
this  month,  and  thought  it  wise  to  speak  plainly  and 
not  mince  w'ords.  He  spoke  to  the  Virginia  Canners, 
but  at  all  tomato  canners  wherever  located  because  he 


4^  I)  OY”  CLARK — ^The  whole  food  industry,  dis- 
tributors  as  well  as  canners,  was  shocked  this 
^week  to  learn  of  the  sudden  death  of  Royal 
(“Roy”)  F.  Clark,  the  dynamic  chairman  of  the  Can¬ 
ners  Conference  Ck)mmittee,  and  an  ex-President  of 
the  National  Canners  Association.  He  was  always  so 
“peppy,”  so  full  of  life  and  vigor,  that  it  is  difficult  to 
associate  the  idea  of  death  with  him. 

It  seems  he  went  to  the  Mayo  Brothersi  Clinique  at 
Rochester,  Minnesota,  for  an  operation  for  gallstones; 
came  out  of  the  operation  all  right,  but  pneumonia  fol¬ 
lowed,  and  he  died  early  Monday  morning,  July  20th. 
He  was  buried  on  Wednesday  at  his  home  town,  Bea¬ 
ver  Dam,  Wisconsin. 

Born  April  13th,  1881,  he  had  just  passed  his  fiftieth 
birthday. 

There  was  no  more  tireless  worker  for  the  good  of 
the  whole  canning  industry  than  Roy  Clark.  He  never 
refused  to  serve;  never  failed  to  give  his  best  in  the 
effort,  and  the  industry  owes  him  more  than  will  ever 
be  known.  This  work  spread  over  a  long  period.  He 
was  a  co-worker  with  “Billy”  Leitsch  on  this  Canners 


knew  his  words  would  be  printed,  and  read  all  over  the 
country ;  and,  more  than  that,  he  knew  that  the  condi¬ 
tions  he  described  for  Birginia  held  true  in  every  other 
tomato-canning  region.  Possibly  not  all  packs,  but 
some!  packs  in  all  sections.  And  that  is  true.  So  turn 
to  his  remarks,  given  on  another  page,  and  above  all, 
take  home  to  yourself  his  good  advice.  The  one  great 
danger  in  this  is  self-complacency:  where  you  think 
that  you  and  your  goods  are  all  right.  Don’t  rest  with 
the  thinking;  find  out  and  be  certain.  If  you  can’t 
trust  yourself,  in  making  a  critical  examination  of  your 
canned  tomat^,  call  in  your  wife  and  daughters,  some 
ladies  of  your  town  or  city;  take  cans  over  to  your 
own  competitor  and  make  comparisons,  and  help  him 
at  the  same  time.  Be  as  severe  in  your  criticisms  as 
the  pure  food  inspectors  will  be,  and  be  sure  you  are 
right.  You  may  or  may  not  have  some  severe  jolts  to 
your  vanity,  but  you  had  better  get  these  before  the 
goods  are  packed  and  are  out,  than  after  they  have 
been  canned.  The  first  reaction  of  that  death’s-head 
legend  on  the  labels  that  must  cover  cans  of  tomatoes 
which  are  sub-standards  will  have  a  tendency  to  make 
you  laugh  at  this  law:  they  will  buy  the  goods  so  la¬ 
belled  as  a  lark,  or  as  an  experiment,  and  you  may  get 
the  idea  that  the  label  helps  instead  of  hinders.  Don’t 
be  mislead.  After  the  first  blush  of  this  inquisitiveness 
passes,  the  reaction  will  be  disastrous.  The  goods  wdll 
come  back  to  the  jobber,  and  back  to  you,  and  there 
will  be  no  market  for  them  even  at  half  the  natural 
price.  No  canner  can  afford  to  trifle  with  this :  if  he 
gets  the  reputation  of  a  sub-standard  packer  he  will 
swamp  his  business,  it  makes  no  difference  how  well- 
heeled  he  is  or  how  big  that  business  may  be  now.  We 
are  not  overdrawing  the  picture:  there  is  no  more 
room  for  these  sloppy,  consumer-cheating  packs;  no 
more  chance  to  pack  goods  for  a  close  buyer  “at  a 
price ;”  no  more  chance  to  buy  bargain  lots  of  off-qual- 
ity  goods  at  a  low  price,  and  then  send  ex-std.  labels 
to  be  put  on  them.  The  goods  must  be  above  that 
dreaded  black  line  in,  quality,  or  they  will  be  branded 
so  all  can  see.  And  if  you  sail  leisurely  into  this  under 
the  belief  that  “they  ain’t  talking  to  me,”  you  may 
wake  up  with  a  very  dull  thud,  and  find  yourself  on  the 
outside  of  the  canning  business.  The  time  to  avoid 
that  nightmare  is  now. 

Read  the  report  of  the  Virginia  Canners’  meeting, 
r.nd  take  it  to  yourself,  as  it  is  intended. 


Royal  F.  Clark 


Conference  Committee,  and  upon  Mr.  Leitch’s  early 
and  untimely  death  succeeded  him  as  chairman.  He 
was  likewise  the  wheel-horse  in  all  the  Canned  Foods 
Week  efforts,  the  advertising  ventures,  and  a  level¬ 
headed,  clear-thinking,  fair  fighter. 

As  this  is  written  comes  a  letter  from  one  of  the 
leading  jobbers,  who  had  often  crossed  swords  with 
Roy,  and  it  gives  the  true  idea  of  the  general  esteem 
in  which  he  was  held.  Mr.  Roulston  says: 

“I  wish  to  add  a  word  of  tribute  to  the  memory 
of  our  good  friend,  Royal  F.  Clark,  of  Wisconsin, 
who  unexpectedly  passed  away  Monday,  July  20th. 

Progress  was  his  watchword — ^business,  civic 
and  social.  Ever  mindful  of  man’s  relationships 
and  mutuality  of  interest. 

Probably  no  person  in  the  canned  food  business 
was  better  known  or  more  highly  regarded.  The 
industry  suffers  a  distinct  loss  in  the  passing  of 
Mr.  Clark.  Respectfully  yours, 

ROBERT  J,  ROULSTON.” 

Do  you  know  what  it  means  to  have  a  man  of  the 
caliber  of  Roy  Clark  working  hard  for  your  interests — 
•tx)  make  your  business  better,  both  in  volume  and  qual¬ 
ity?  Do  you  realize  this?  Then  you  will  breathe  a 
prayer  of  thanks  and  supplication  that  Almighty  God 
may  give  him  the  reward  which  the  industry  could 
not,  except  in  gratitude.  Well  done,  Roy;  may  you 
rest  in  peace! 
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Bargains  -  Bargains  ■  Bargains 

WE  have  the  following  rebuilt,  traded-in  and  repossessed  equipment  for  sale  at  substantial 
savings.  This  is  your  chance  to  fill  in  your  line  with  a  real  bargain  machine  backed  up  by 
a  reliable  manufacturer.  All  machines  listed  are  offered  subject  to  prior  sale.  All  prices 
quoted  are  f.  o.  b.  present  location,  same  being  Hoopeston,  Illinois,  for  the  great  majority  of  items. 
Terms,  Net.  Send  us  your  order  today  for  the  machines  you  need  and  get  first  chance  at  these 
bargains.  Better  wire. 


MISCELLANEOUS  EQUIPMENT 

1  SPRAGUE-SELLS  SPINACH  BLANCHER, 
capacity  6  tons  per  hour,  very  slightly  used,  ex¬ 
cellent  condition  .  1475.00 

1  LEWIS  STRING  BEAN  CUTTER  for  Ys"  cut, 
used  one  season .  195.00 

1  No.  2  TOWNSEND  STRING  BEAN  CUTTER, 
used, three  days,  good  as  new .  195.00 

1  GENEVA  PUMPKIN  CUTTER,  rebuilt .  225.00 

2  1926  PUMPKIN  CUTTERS,  brand  new,  shop¬ 
worn  . Each  295.00 

1  HAYWARD  CAN  DRAINER  for  No.  2  cans, 

excellent  condition  . . .  350.00 

1  A-B  No.  10  CAN  DRAINER,  excellent  condition  275.00 

1  PEERLESS  No.  5  GALLON  STYLE  “A”  EX¬ 
HAUSTER,  rebuilt,  nearly  good  as  new;  can  be 
fitted  for  any  and  all  size  cans  up  to  No.  10 .  645.00 

1  A-B  HOT  WATER  EXHAUSTER,  holds  318 
No.  3  cans,  354  No.  2yz  cans  or  450  No.  2  cans, 

excellent  condition  .  1075.00 

1  SPRAGUE-SELLS  HAYWARD  TYPE 
STEAM  EXHAUSTER,  holds  240  8  oz.  or  196 

No.  2  cans .  575.00 

1  SCHMIDT  LIQUID  FILLER  for  No.  1  cans, 

rebuilt,  good  as  new .  750.00 

1  M.  &  S.  SIX  CYLINDER  FILLER  for  small 
cans  up  to  2ii"  diameter  x  3V^"  high  or  smaller. 

Does  not  have  No-Can-No-Fill  device;  fine  con¬ 
dition  .  575.00 

1  PEERLESS  STEAM  HOIST,  good  as  new;  16 

ft.  arm,  10'6"  mast.  Length  of  arm  can  be 
shortened  if  necessary .  195.00 

2  80-GAL.  FRENCH  TYPE  COPPER  STEAM 
JACKETED  KETTLES  with  steel  stand,  worm 
and  gear  tilting  device,  47"  diameter  x  16" 

deep,  practically  new . Each  225.00 

1  HUGHLETT  CAN  LACQUERING  MA¬ 
CHINE,  slightly  used .  345.00 

1  A-B  ECONOMY  SYRUPER  for  No.  2  cans 
only,  good  condition .  595.00 

1  AYARS  BEET  TOPPER,  used  only  one  sea¬ 
son,  splendid  condition... .  445.00 

1  SPRAGUE-SELLS  NAILING  MACHINE,  six 

nail  size,  complete  with  motor .  595.00 

1  BAKER  STEAM  CHEST  OR  RETORT,  with 

two  perf.  truck  crates,  fair  condition .  195.00 

1  X-L  CAN  WEIGHING  MACHINE  for  No.  21/2 
cans,  rejects  over  and  under-weight  cans,  ex¬ 
cellent  condition  .  345.00 

1  Z-M  PINEAPPLE  GRATER,  double  machine 

with  steel  saw,  practically  new .  145.00 

9  BONANZA  APPLE  PARERS,  new . Each  10.00 

1  NEW  CENTURY  HAND  or  POWER  PARER..  32.50 

2  SELF-ACTING  TEMPERATURE  REGULA¬ 
TORS,  fair  condition . Each  35.00 

1  URSCHEL  GOOSEBERRY  SNIPPER,  A-1  con¬ 
dition  .  175.00 


TOMATO  CANKERS  EQUIPMENT 

1  SOUDER  COOKER  for  No.  2,  2^4  and  3  cans, 

325  can  capacity,  excellent  condition,  used  only 

few  days  .  1150.00 

4  RAPID  CORING  MACHINES,  motor  driven, 

practically  new  . Each  25.00 

1  No.  10  A-B  COOLER,  100  can  capacity,  good 

condition  .  380.00 

1  iy2"  VIKING  SANITARY  BRONZE  PUMP, 
good  as  new .  75.00 

1  CYPRESS  TANK,  6'x6',  capacity  1260  gal., 

practically  new  .  75.00 

198  Doz.  No.  9  KNIVES,  31/2"  blade,  3V2"  handle, 
per  doz .  .90 

2  NICKEL-PLATED  OUTER  FLASH  COILS, 

excellent  condition  . Each  165.00 

1  2"  OUTER  COIL,  fair  condition .  80.00 

1  1922  TYPE  BRAND-NEW  INNER  COIL .  145.00 

1  540  CAN  No.  2  A-B  COOLER .  1100.00 

1  OPEN  KETTLE,  40"x78"  on  legs .  75.00 

1  No.  3  CYCLONE  PULPER,  wood  frame,  good 
as  new  . 165.00 

CORN  CANNERS  MACHINERY 

3  PEERLESS  WHOLE  GRAIN  CUTTERS,  1929 

Models.  Rebuilt  . Each  |445.00 

1  LEWIS  WHOLE  GRAIN  CORN  WASHER, 
complete  with  cob  reel,  used  experimentally  only  720.00 
1  MODEL  5  CUTTER,  right  hand,  rebuilt,  excel¬ 
lent  condition  .  245.00 

1  MODEL  5  CUTTER,  left  hand,  rebuilt,  excel¬ 
lent  condition  .  245.00 

1  24-FT.  CUT  CORN  ELEVATOR,  practically 

new.  Will  cut  to  any  length  desired .  160.00 

1  M.  &  S.  SIX  CYLINDER  FILLER  for  No.  2, 


2^4  or  3  cans.  Rebuilt,  in  fine  condition. 


1  1928  PEERLESS  SINGLE  HUSKER,  slightly 

used  .  275.00 

2  1925  PEERLESS  SINGLE  HUSKERS,  new 

rolls,  excellent  condition . Each  225.00 

1  PEERLESS  SUPER  HUSKER,  latest  model, 

good  as  new . Each  725.00 

1  STERLING  MIXER,  rebuilt,  good  as  new........  700.00 

1  PEERLESS  CORN  WASHER,  practically  new, 
without  countershaft .  346.00 


ADDRESS 

Sprague-Sells  Corporation 

DIVISION  OF 

Food  Machinery  Corp. 

308  West  Washington  Street, 
CHICAGO,  111. 
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Reports 

Condition  of  Canners’  crops  as  reported  direct  by  Canners.  You  need  this 
kind  of  information,  and  should  appreciate  its  value.  Contribute  your  share 
and  keep  this  column  up  to  the  minute.  We  urge  your  co-operation  and  invite 
your  communication. 


TOMATOES 

Winslow,  Ark.,  July  15,  1931 — Ten  per  cent  normal.  Toma¬ 
toes  will  come  out  it  we  can  get  rain. 

San  rrancisco,  Calif.,  July  15,  1931 — The  outlook  now  is  for 
a  normal  crop. 

ureenwood,  ilel.,  July  18,  1931 — Acreage  90  per  cent  normal. 
Condition  80  per  cent  on  account  of  collar  rot  or  black  shank. 
iNeed  rain  badly. 

I'eoria,  Ill.,  July.  20,  1931 — Looking  fine.  Some  growers  have 
told  us  tnat  the  dry,  hot  weather  caused  some  of  the  blooms  and 
small  tomatoes  to  drop,  but  the  majority  are  in  good  condition, 
but  very  late.  Will  not  start  packing  until  about  the  last  week 
in  August.  Our  acreage  is  bo  per  cent  less  than  last  year. 

Carthage,  Ind.,  July  20,  1931 — Our  crop  is  about  75  per  cent 
of  normal;  300  acres  and  very  spotted.  Had  an  unusual  lot  of 
lain  Saturday,  but  the  rainstorm  was  local  only.  Other  sections 
of  the  State  are  still  in  need  of  rain.  We  packed  over  10  per 
cent  of  all  the  No.  10  tomatoes  packed  in  the  State  of  Indiana 
last  fall  and  are  holding  now  only  1,400  cases  for  one  of  our 
customers,  which  are  paid  for. 

Morristown,  Ind.,  July  20,  1931 — Suffering  from  lack  of  mois¬ 
ture,  but  recent  rains  will  help  crop  materially.  Looks  like  about 
85  per  cent  of  a  normal  crop. 

Lnderwood,  Ind.,  July  20„  1931 — Looking  very  nice  at  this 
time.  New  pack  w'ill  start  about  August  20th.  Acreage  from 
20  to  25  per  cent  less  than  last  year. 

Solomons,  Md.,  July  21,  1931 — Acreage  reduced  50  per  cent 
from  five-year  average.  Favorable  spring  has  made  a  good 
stand,  which  has  been  followed  by  very  heavy  and  destructive 
rains.  Weeds  have  gotten  ahead  and  crop  could  not  be  worked. 
Our  largest  individual  grower,  with  20  acres,  is  plowing  his 
under.  If  it  were  not  for  a  few  contracts,  we  would  not  operate. 

Anderson,  Mo.,  July  20,  1931 — Crop  prospects  are  not  good 
right  now,  although  the  right  kind  of  weather  might  change 
conditions  in  a  very  short  time.  Too  much  hot,  dry  weather  has 
held  back  the  grrowth  of  the  vines,  but  if  good  rains  come  in 
time,  we  should  have  a  fair  late  crop. 

Hamlin,  N.  Y.,  July  20,  1931 — Acreage  has  been  materially 
curtailed,  two  plants  out  of  four  in  this  vicinity  being  closed 
down.  Crop  is  spotted.  Tomatoes  on  high  ground  in  the  best 
condition;  on  low  ground  in  poor  condition,  ow’ing  to  excess 
moisture  at  setting  time.  Estimate  production  for  Western  New 
York  at  75  per  cent  of  1930. 

Dyersburg,  Tenn.,  July  20,  1931 — West  Tennessee,  West  Ken¬ 
tucky  and  the  entire  State  of  Tennessee  in  the  outset  showed 
about  a  25  per  cent  reduction  in  acreage.  We  find  that  a  great 
many  fields  have  a  very  poor  stand  of  plants  and  the  crop  has 
not  had  normal  growth.  No  doubt  the  crop  will  be  about  two 
or  three  weeks  later  than  usual.  There  is  a  general  complaint 
of  plants  dropping  their  blooms  this  year  and  there  is  very  little 
fruit  on  the  vines  at  the  present  time.  From  all  indications  the 
entire  States  of  Tennessee  and  Kentucky  will  pack  about  50  per 
cent  of  1930. 

Gates,  Tenn.,  July  21,  1931 — Our  acreage  is  about  an  average 
with  former  years,  this  being  our  third  year,  and  we  have  not 
gone  in  for  a  heavy  acreage.  We  are  of  the  opinion  that  our 
acreage  to  be  picked  is  about  75  acres.  We  probably  will  have 
four  tons  to  the  acre.  Crop  condition  just  now  is  improving, 
although  it  has  been  quite  dry  and  the  outlook  anything  but 
favorable.  The  crop  seems  to  be  some  8  or  10  days  late.  The 
future  outlook  it  not  very  encouraging  for  the  canner.  The 
offerings  from  the  dealers  are  almost  negligible  and  at  a  price 
that  is  terrible. 

Ogden,  Utah,  July  13,  1931 — Acreage  somewhat  under  normal. 
Cannot  expect  heavy  yield,  and  no  doubt  will  be  considerably 
under  normal  on  account  of  lack  of  water  and  blight. 

Buffalo  Station,  Va.,  July  23,  1931 — We  have  an  average  acre¬ 
age.  Up  until  10  days  ago  crop  was  looking  normal,  but  since 
then  this  crop  .has  gradually  lost  by  dry  weather  and  tomato 
worm  infestation,  until  it  looks  now  as  if  crop  will  be  cut  short 


and  not  less  than  a  third  from  a  normally  expected  yield.  There 
are  only  three  canneries  in  this  locality,  including  our  own,  and 
the  other  two  will  operate  in,  only  a  small  way,  if  at  all. 

Elliston,  Va.,  July  21,  1931 — Condition  is  about  90  per  cent 
short.  The  majority  of  canners  in  this  section  have  most  or 
half  of  their  last  year’s  pack  still  on  hand  and  the  growers  are 
not  raising  tomatoes  at  the  prico  offered  by  the  canners;  so  it 
seems  as  though  a  very  light  pack  will  be  recorded  in  Mont¬ 
gomery  county.  This  county  usually  puts  out  about  400,000 
cases. 

Stottlers  Cross  Roads,  W.  Va.,  July  20,  1931 — Acreage  is  75 
per  cent.  Yield  is  not  promising,  because  of  too  much  rain.  Crop 
at  least  10  days  late.  Cannot  he  more  than  a  75  per  cent  pack. 

La  Crosse,  Wis.,  July  14,  1931 — Our  pack  is  a  small  one  at  the 
best  this  season.  We  have  cut  our  acreage  one-third  or  more 
and  wish  now  that  we  had  cut  it  two-thirds.  Plants  looking 
exceptionally  well  at  this  time. 

Prairie  du  Chien,  Wis.,  July  21,  1931 — Acreage  same  as  last 
year.  We  are  experiencing  an  unusually  hot  and  dry  season. 
Keeping  up  cultivating  in  effort  to  keep  plants  alive.  Early 
bloom  has  all  fallen.  Whatever  tomatoes  we  get  will  be  from 
bloom  setting  later.  We  ordinariy  start  packing  the  first  week  in 
August,  but  do  not  expect  to  do  any  before  the  latter  part  of 
August.  Had  no  snow  last  winter  and  no  rain  this  spring  or 
summer;  therefore  one  can  imagine  what  a  time  vegetables  are 
having  to  keep  alive. 

CORN 

Morristown,  Ind.,  July  20,  1931 — Crop  at  present  is  in  fair 
condition.  Have  had  some  good  rains  recently,  which  should 
help  the  crop  materially.  If  weather  is  favorable  for  the  next 
two  weeks,  there  will  be  about  80  per  cent  of  a  yield. 

Vinton,  Iowa,  July  21,  1931 — Acreage  average  or  10  per  cent 
less  than  1930.  I*rospects  for  yield  100  per  cent  normal. 

Grinnell,  Iowa,  July  15,  1931 — Crop  prospect  very  good.  Will 
need  more  rain  for  middle  plantings  and  late  plantings.  Corn 
just  beginning  to  tassel.  Weather  predictions  for  extreme  heat 
for  next  ten  days. 

Iowa  City,  Iowa,  July  18,  1931 — Condition  of  crop  about  nor¬ 
mal.  To  the  traveling  public  the  crop  looks  wonderful,  but  to 
the  one  who  is  materially  interested,  if  he  will  take  the  trouble 
to  get  out  of  his  car  and  go  over  the  fence  and  go  through  the 
fields,  he  will  find  the  stalks  do  look  fine,  but  owing  to  the  ex¬ 
treme  hot  and  dry  weather,  there  will  be  a  great  many  barren 
stalks  that  will  never  have  an  ear  on  them.  Just  at  this  time 
we  should  be  having  seme  light  showers  to  cause  the  ears  lo 
shoot,  but  we  have  not  had  them.  Unless  we  receive  some  relief 
soon,  we  predict  the  crop  in  Eastern  Iowa  to  be  30  per  cent 
short  of  the  highway  observer. 

Portland,  Me.,  July  20,  1931 — We  believe  the  New  England 
pack  will  be  20  to  25  per  cent  less  than  last  year. 

Circleville,  Ohio,  July  21,  1931 — We  retired  Thursday  night 
wondering  if  our  crops  would  be  ruined  by  the  drought.  We  re¬ 
tired  Saturday  night  wondering  if  our  crops  would  be  ruined  by 
the  flood.  Which  shows  how  uncertain  things  are.  Around  here 
it  never  rains,  but  it  pours.  North  of  us  the  rainfall  Friday 
evening  was  two  inches  in  one  hour,  and  in  a  little  while  it  was 
in  the  Scioto  River.  Downpours  in  different  places,  at  intervals 
during  the  following  24  hours,  made  us  fearful.  The  river  is 
now  bank  full,  and  it  is  still  raining.  Along  with  the  rains  came 
winds,  blowing  the  corn  frightfully.  Would  say  that  our  crops 
have  been  damaged  fully  25  per  cent.  “Man  proposes  and  God 
disposes,”  and  all  we  can  do  is  wait  and  hope. 

Washington  C.  H.,  Ohio,  July  21,  1931 — Coming  along  in  nice 
shape  until  the  early  part  of  last  week,  and  on  account  of  it 
having  been  so  exceedingly  dry,  it  was  beginning  to  fire.  In  the 
last  few  days  we  have  had  several  rain  and  wind  storms,  and 
our  great  trouble  now  is  that  it  is  badly  broken  down.  Just 
what  the  outcome  may  be,  with  all  these  various  freaks  of  na¬ 
ture  during  the  growing  season,  we  do  not  know. 

MUSTARD  GREENS 

Winslow,  Ark.,  July  15,  1931 — ^Twenty  five  per  cent  normal. 
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1928  MODEL  VINER 

MAXIMUM  CAPACITY 
AT  ALL  BEATER  SPEEDS 

CONSTANT  speed  drive  to  REEL  thru 
roller  chain  and  live  travellers  mounted 

on  TIMKEN  BEARING  SHAFTS. 

VARIABLE  speed  drive  to  BEATER 
CYLINDER  ONLY 

Patented  March  15,  1928 
(REEVES  Trananiission) 


CHISHOLM -RYDER  COMPANY,  Incorporated 


MANUFACTURERS  OF 

Green  Pea  Vlnera 
Green  Pea  Feeders 
Green  Bean  Graders 
Green  Bean  Cleaners 
Green  Bean  Snippers 
Conveyors 
Can  Markers 
Idft  Trucks 


NIAGARA  FALLS,  N.  Y. 

SPECIAL  MACHINERY  BUILT 
TO  ORDER 


SPECIAL  AGENTS 

JAMES  Q.  LEAVITT  COMPANY 
Garden,  Utah 

A.  K.  ROBINS  &  CO.,  INC. 
Baltimore,  Md. 

BROWN  BOGGS  FOUNDRY  * 
MACmNBRY  COMPANY,  Ltd. 
Hamilton,  Ontario 


LABELS 


— as  you  like  them 
— when  you  want  them 

We  are  so  located  that  we  can  take  care 
of  all  your  wants,  promptly,  dependably. 

Avoid  a  rush-job.  Give  us  time  and  we 
can  give  you  the  better  job.  But  we  can 
take  care  of  the  rush  job,  too. 

— Label*  of  every  dencription 
— A*  many  color*  a*  de*ired 
— And  at  the  right  price* 


The 

Final  Touch  — 

attaching:  the  label  that  gives  your 
product  its  identity  of  brand  and 
quality  —  sealing  the  container  ready 
for  shipment  —  both  operations  can 
be  done  quickly,  neatly  and  economically  ^ 
by  using  1 

Findley’s  Adhesives 

for  the  Canning  Industry 

There  is  a  type  for  every  pu^ose — ^pick-up  gums, 
lap-end  gums,  bottle  lal^ling  gums,  tin  paste, 
k  container  and  carton  sealing  glues.  Our  ad- 
pk  hesive  specialists  will  serve  you  in  your  own 
plant  and  our  laboratory  is  prepared  to  solve 
.  any  difficult  problems  that  may  confront  you 

k  without  charge.  Write  for  full  particulars 

covering  this  service  or  any  products  that 
L  ^^k  interest  you. 

N^^^k  The  F.  G.  Findley  Co., 

387  Tenth  St.  Milwaukee,  Wis. 


12 


THE  CANNING  TRADE 


July  27,  1931 


CUCUMBERS 

San  Francisco,  Calif.,  July  15,  1931 — The  outlook  now  is  for 
a  normal  crop.  Cucumbers  are  now  coming  in  and  from  all  in¬ 
dications  the  crop  is  good. 

Waco,  Texas,  July  14,  1931 — Our  crop  is  very  short  this  year. 
We  had  a  very  late  spring  that  held  the  plants  back,  and  then 
the  drought  cut  the  crop  short.  If  the  pickle  packers  could  all 
realize  that  our  only  salvation  is  to  get  a  fair  price  for  our 
product,  and  quit  cutting  prices,  we  would  be  in  much  better 
standing  at  the  end  of  the  year. 

TURNIP  GREENS 

Winslow,  Ark.,  July  15,  1931 — ^Total  failure. 

SWEET  POTATOES 

Greenwood,  Del.,  July  18,  1931 — Acreage  100  per  cent  normal; 
condition  100  per  cent. 

BEANS 

Winslow,  Ark.,  July  15,  1931 — Green:  25  per  cent  normal. 
Peoria,  Ill.,  July  20,  1931 — Green  and  Wax:  The  entire  early 
crop  was  burned  up  on  account  of  extreme  heat  and  dry  weather. 
Quite  a  few  growers  have  replanted.  Because  of  a  greatly  re¬ 
duced  acreage  our  pack  will  not  run  more  than  25  per  cent  of 
last  year. 

Vinton,  Iowa,  July  21,  1931 — Green  and  Wax:  Extreme  hot 
weather  has  damaged  beans;  first  blossoms  dropped  oif.  Crop 
depends  entirely  on  weather  conditions  from  now  on,  but  cannot 
hope  for  more  than  half  a  crop  at  best. 

Onekama,  Mich.,  July  21,  1931 — Green  Stringless:  Doing  fine. 
About  10  days  earlier  than  last  year;  quality  will  be  better,  more 
yield  per  acre.  Beans  will  not  be  allowed  to  come  in  with  large 
pods  or  showing  over-mature  stage. 

Anderson,  Mo.,  July  20,  1931 — Early  crop  here  was  a  complete 
failure.  If  we  have  good  rains  by  the  12th  of  August,  some  fall 
beans  will  be  planted.  We  never  have  as  large  an  acreage  in 
the  fall  as  we  do  in  the  spring,  however,  and  do  not  get  as 
good  a  yield  per  acre. 

Hamlin,  N.  Y.,  July  20,  1931 — Snap:  Acreage  has  been  cut  at 
least  50  per  cent  in  this  vicinity.  Two  plants  will  not  operate 
and  we  have  cut  our  acreage  to  one-half  of  1930.  Condition  of 
crop  at  this  time  is  excellent. 

Pittsville,  Wis.,  July  20,  1931 — Stringless  Green  and  Wax: 
Acreage  reduced  25  per  cent.  The  heat  and  drought  has  cut 
heavily  into  our  crop  and  we  doubt  if  we  pack  50  per  cent  of  a 
normal  pack  from  our  reduced  acreage.  Should  the  drought  re¬ 
main  unbroken,  we  will  not  reach  this  percentage. 

BEETS 

Peoria,  Ill.,  July  20,  1931 — Acreage  reduced  about  50  per  cent 
and  about  30  per  cent  of  beets  never  came  through  the  ground. 
Quality  very  good  on  those  that  did  grow.  Our  pack  will  be 
about  40  per  cent  of  last  year. 

Pittsville,  Wis..  July  20,  1931 — Acreage  reduced  50  per  cent 
and  the  acreage  wt  have  planted  will  produce  very  few  beets. 
PUMPKIN 

Underwood  Ind.  July  20  1931 — About  a  normal  acreage  and 
looking  very  good,  but  will  need  more  rains  in  a  few  days. 
CABBAGE 

Hamlin,  N.  Y..  July  20.‘1931 — We  cut  our  acreage  from  200 
acres  in  1930  to  80  acres  this  year.  This  acreage  has  been  fur¬ 
ther  reduced  by  plant  shortage  and  severe  heat  at  setting  time. 
The  general  condition  of  all  cabbage  in  our  vicinity  is  poor  at 
this  tim.e,  owing  to  late  setting  and  abnormally  hot  weather. 
W'e  look  for  a  material  reduction  in  the  New  York  State  kraut 
production  this  year. 


Pittsburgh,  Pa.,  July  21,  1931 — Acreage  35  per  cent  less  than 
last  year.  Condition  of  growing  crop  at  this  time  exceptionally 
good,  considering  the  extreme  hot  weather. 

Prairie  du  Chien,  Wis.,  July  21,;  1931  —  Owing  to  heat  and 
drought,  plants  are  at  a  standstill  at  present. 

CARROTS 

Pittsville,  Wis.,  July  20,  1931 — Acreage  reduced  50  per  cent, 
which  will  produce  very  few  carrots. 

FRUIT 

Roseburg,  Ore.,  July  15,  1931 — Pears:  Crop  about  65  per  cent. 
Sizes  are  large.  First  offering,  $18.00  per  ton.  Market  not  ac¬ 
tive. 

Prunes:  Crop  light  on  the  river  bottoms,  but  hills  have  a  fair 
crop;  large  enough  for  conditions. 

Onekama,  Mich.,  July  21,  1931 — Red  Sour  Cherries:  Early  va¬ 
riety  all  in.  Quality  good.  Late  variety  just  starting.  We  are 
at  the  height  of  the  pack  this  week.  Fruit  well  developed  and 
best  of  quality.  About  70  per  cent  of  a  normal  crop. 

Red  Raspberries:  Not  looking  so  good.  About  one-half  com¬ 
ing  in  to  w'hat  there  was  a  year  ago  this  time.  Price  remaining 
about  the  same  as  paid  last  year. 

PEAS 

Vinton,  Iowa,  July  21,  1931 — First  year  we  have  packed  peas. 
Pack  was  of  good  quality,  but  yield  light.  Averaged  about  64 
cases  per  acre. 

- <1 - 

TRADE-MARKS 


Followiner  are  trade-mark  applications  for  canned  foods  and 
fresh  and  dried  fruits  and  vegetables  pending  in  the  U.  S.  Patent 
Office,  which  have  been  passed  for  publication  and  are  in  lino  for 
early  registration,  unless  opposition  is  flled  promptly. 

For  further  Information  address  Mason,  Fenwick  &  Lawrence, 
Patent  and  Trade-Mark  Lawyers,  600  F  Street,  N.  W.,  Washing¬ 
ton,  D.  C. 

As  an  additional  service  to  its  readers,  The  Canning  Trade 
offers  an  advanced  search  free  of  charge  on  any  mark  they  may 
contemplate  adopting  or  registering. 


DELANEY’S  Bright  Star  and  design.  Bright  Star  Prod¬ 
ucts  Co.,  Miami,  Fla.,  mayonnaise.  Use  claimed  since 
June  15,  1930. 

Nation-Wide  and  representation  of  North  American,  E.  C. 
Hall  Company,  doing  business  as  Nation-Wide  Service  Grocers 
and  Nation-Wide  Stores  Co.,  Brockton  and  Hyannis,  Mass.,  and 
Augusta,  Me.,  canned  fish,  canned  fruits,  canned  vegetables, 
canned  baked  beans,  canned  pork  and  beans,  etc.  Use  claimed 
since  1929. 

El  Rayo,  Pacific  Commercial  Company,  San  Francisco,  Cal., 
canned  fish.  Use  claimed  since  April  21,  1930. 

Big  Ten,  representation  of  football,  M.  Wolff  &  Sons,  Chi¬ 
cago,  Ill.,  food  products,  nan)ely,  queen  olives,  manzanilla  olives, 
sweet  pickles,  etc.  Use  claimed  since  October  1,  1930. 

AVood’s  Monumental,  Robert  C.  Shaddick,  doing  business  as 
Woods  Mince  Meat  Co.,  Baltimore,  Maryland,  mince  meat.  Use 
claimed  since  April  2,  1930. 

Frigid-Zone  and  design,  Alaskan  Glacier  Sea  Food  Company, 
Seattle,  Wash.,  canned  shrimp  meat.  Use  claimed  since  No¬ 
vember  26,  1930. 

CHING  CHOW’S,  Public  Service  Community  Kitchens,  Inc., 
New  York,  N.  Y.,  canned  fruits  and  vegetables,  preserves  and 
condiments.  Use  claimed  since  February  7,  1931. 


PATENTED 


MORRAL  BROTHERS 


MORRAL,  OHK) 

Manufacturar*  of 

THE  MORRAL  CORN  HUSKER 

Eitiier  sitigle  or  double 

THE  MORRAL  CORN  COTTER 

Either  single  or  double  cut 

THE  MORRAL  LABELING  MACHINE 

and  other  machinery 
It  rgill  pay  you  to  write  at  once  for 
our  prices  and  further  particulars. 


PATENTED 


I  MORRAL  BROTHERS,  Morral,  Ohio 

s  BROWN  BOGGS  CO.,  Ltd.,  Hamilton,  Ontario,  Sole  Agents  for  Canada 

niiaiiiiiiiiiiiiaiiiiiiiiiiiiaiiiiiiiiiiiiDiiiiiiiiiiiioiiiiiiiiiiiiDiiiiiiiiiiiiaiiiiiiiiiiiiDiiiiiiiiiiiiDiiiiiiiiiiiiaiiiiiiiiiiiiDiiiiiiiiiiiiaiiiiiiiiiiiiaiiiiiiiiiiiiQiiiiiiiiiiiiQiiii; 
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The 

PRINCIPLES 

Rogers  Bros,  have  exemplified  the  true  spirit  of  the  Progress  of 
the  Age.  They  have  been  constantly  alert  to  the  trend  and  its 
direction.  Old  has  been  supplanted  with  new  and  no  standard 
has  been  accepted  as  permanent.  The  way  is  never  closed  to  dev¬ 
elopment  and  improvement. 

Rogers  Bros,  are  seeking  changes.  They  are  climbing  new 
heights,  but  quality  leads  the  way  and  provides  the  yardstick  by 
which  progress  is  determined. 

During  what  is  more  than  a  half  century  of  good  business, 
Rogers  Bros,  have  witnessed  revolutionary  changes  and  have 
matched  Progress,  step  for  step,  but  have  made  no  departure  from 
principles  of  quality  which  were  originally  erected.  An  attain¬ 
ment  of  the  best  has  been  the  object  and  it  will  ever  remain  so. 
Rogers  Bros.’ quality  of  1931  is  not  different  from  Rogers  Bros.’ 
quality  of  1876.  *‘Blood  Tells.  ” — 


Rogers  Stringless  Refugee 


ROGERS  BROS.  SEED  COMPANY 

Breeders  -  Growers 

CHICAGO,  ILLINOIS 


HIGH  SPEED  AUTOMATIC 
CAN  MAKING  MACHINERY 

Bliss  Double  Seamers 
Nos*  12'A  and  12'B 
Seam  and  Curl  in  one  operation 

These  semi-automatic  double  seamers 
are  ideal  for  general  line  work.  A  new  de¬ 
sign  of  double  seamer.  Simple  and  strong 
in  construction — positive,  uniform  and 
speedy  in  operation.  They  can  be  ar¬ 
ranged  to  curl  top  edge  of  body  and  dou¬ 
ble  seam  the  bottom  simultaneously. 

Handy  machines  in  any  can  shop’s 
capacity:  No.  12-A,  1 to  7"  diameter  x 
to  17"  high;  No.  12-B,  4"  to  12K" 
diameter  x  to  17"  high. 

Builders  of  the  300  a  minute  line 

E.  W.  BLISS  CO. 


All  Products  cooked  SUCCESSFULLY,  ONLY 
in  RETORTS— iVo  Breakdowns! 

IMPROVED  STEEL  PROCESS  RETORT. 
Constructed  to  use  either  dry  steam  or  open  bath 
process. 


/  Detroit,  Cleveland,  Chicago,  Cincinnati, 
oale«  Uffiee*  ^  Philadelphia,  New  Haven,  Rochester 


ZASTROW 
MACHINE  CO. 

INC. 

1404-1410 
THAMES  STREET 
BALTIMORE  •  MD. 

SUCCESSORS  TO 

GE0.W.  ZASTROW 
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Virginia  Canners  Instructed  on  Mapes  Law 

Special  Meeting  Held  At  Roanoke  July  8 — Importance  of  Full  Compliance 

With  This  Regulation  Stressed. 


The  Vrginia  Canners  Association  called  a  special 
meeting  for  July  8th,  the  purpose  of  which  was 
to  acquaint  as  many  canners  as  would  come  to 
listen  on  the  requirements  of  the  McNary-Mapes  Law. 
There  was  a  very  good  attendance,  probably  200  listen¬ 
ing,  when  the  meeting  was  called  to  order  by  President 
Ikenberry. 

Mr.  J.  H.  Meek,  Division  of  Markets,  Department  of 
Agriculture,  Richmond,  Va.,  was  the  first  speaker  in¬ 
troduced  by  the  Chairman,  and  his  subject  was  “Grad¬ 
ing  Raw  Stock  at  the  Cannery.” 

Mr.  Meek  explained  the  importance  to  canners  of  this 
modern  method  of  buying.  He  reminded  them  that 
they  were  simply  asked  to  do  what  everj’^  shipper,  com¬ 
mission  merchant  and  others  do  in  buying  farm  prod¬ 
ucts — ^buy  a  merchantable  article.  He  told  them  that 
no  grower  of  apples  ever  expected  to  deliver  every 
wormy,  knotty,  insect-bitten  apple  from  the  tree,  for 
they  knew  perfectly  well  that  if  they  offered  such 
apples,  they  would  be  thrown  back  on  the  grower.  The 
apple  buyer  wants  merchantable  apples. 

That  is  what  the  canners  are  asking  now,  and  what 
the  inspection  of  tomatoes  at  the  cannery  will  produce. 
It  is  not  a  hardship  on  the  grower,  because  it  rewards 
the  worth-while  grower  with  a  fair  price  for  his  better 
methods.  And  it’s  a  huge  injustice  which  canners  have 
done  to  themselves  in  accepting  loads  of  produce  that 
later  had  to  be  discarded  and  thrown  on  the  dump.  It 
is  just  an  eminently  fair  way  of  dealing  and  he  advised 
Virginia  canners  to  come  to  it.  Inspectors  will  be  sup- 
pliecj  to  quite  a  number  of  canners  this  year  and  you 
are  advised  to  communicate  with  Mr.  Meek  for  this 
purpose. 

The  next  speaker  was  Mr.  James  A.  Cole,  of  the  Con¬ 
tinental  Can  Company,  who  explained  the  necessity  of 
properly  cooling  every  can,  so  that  every  canner  will 
be  able  to  absolutely  identify  every  can  of  his  product. 
The  can  companies  are  ready  to  supply  marking  ma¬ 
chines  and  to  arrange  a  satisfactory  code,  but  this 
should  be  taken  up  in  time  with  them. 

Mr.  H.  R.  Smith,  of  the  National  Canners  Associa¬ 
tion,  was  on  the  program  to  speak  on  “The  Proper  Ex¬ 
hausting,  Processing  and  Cooling  of  Tomatoes,”  but  was 
unable  to  be  present,  and  Mr.  Maurice  Siegel,  of  Stras- 
burger  &  Segel,  well-known  chemists  of  Baltimore, 
combined  that  talk  with  his  talk  on  the  McNary-Mapes 
Amendment.  We  are  reserving  this  address  for  the 
last. 

Mr.  Frank  M.  Shook,  Field  Secretary  of  the  Tri-State 
Packers  Association,  gave  one  of  his  splendid  charac¬ 
teristic  addresses  on  “The  Value  of  Statistics  and  Mar¬ 
ket  Reports  and  How  to  Co-operate  in  Procuring 
Same.” 

Mr.  Shook  pointed  out  very  plainly  the  need  of  know¬ 
ing  exactly  how  many  cases  of  any  product  are  pro¬ 
duced  each  year,  so  that  the  pack  may  be  marketed  in 
an  orderly  manner,  free  from  the  sudden  surprises 
which  have  characterized  all  past  years’  operations.  He 
explained  that  if  the  pack  amounts  to  17,500,000  cases, 
it  is  better  for  the  industry  and  the  distributors  as  a 
whole  to  have  those  figures  at  one  time  and  definitely 


than  to  have  the  pack  reported  as  17,000,000  and  then 
later  on  discover  that  there  were  500,000  cases  more 
than  counted.  Those  last  500,000  cases,  taken  by  them¬ 
selves,  cause  doubt  in  the  minds  of  everyone  and  they 
become  multiplied  into  several  million  cases  to  the 
detriment  of  the  market  and  the  hurt  of  all  canners. 

In  a  word,  as  Mr.  Shook  showed,  the  truth  never  hurt 
anybody,  but  a  lie  invariably  overtakes  itself. 

Mr.  Maurice  Siegel  then  took  up  his  dual  address, 
and  he  talked  turkey,  to  the  canners.  His  firm  has 
analyzed  thousands  of  all  kinds  of  foods  from  every 
State  and  section  of  the  country,  in  a  study  of  the  qual¬ 
ities  as  they  have  been  produced,  and  in  an  effort  to 
understand  what  must  be  done  to  avoid  the  blighting 
influence  of  the  McNary-Mapes  Sub-Standard  Label. 
He  spoke,  therefore,  as  an  authority,  and  he  was  lis¬ 
tened  to  attentively,  and  while  his  worda  often  seemed 
harsh,  his  intent  was  of  the  best,  and  that  is  to  drive 
home  the  serious  importance  of  a  full  compliance  with 
this  McNary-Mapes  Law.  He  has  talked  similarly  to 
other  sections  and  his  remarks  are  just  as  applicable 
in  any  State  where  tomatoes  are  canned  as  to  Virginia, 
and  they  should  be  read  in  that  light. 

In  substance  he  .said : 

To  Avoid  Sub-Standard  Labeling 

ENTLEMEN :  I  am  indeed  glad  to  be  with  you 
today  to  discuss  the  subject  of  tomatoes  under 
the  McNary  Mapes  Amendment  to  the  Pure 
Food  and  Drug  Act.  I  hope  that  you,  will  bear  with 
me  and  will  excuse  any  harsh  words  that  I  may  have 
to  say  to  you.  But  I  know  the  quality  of  the  tomatoes 
you  have  been  packing  during  the  past  number  of 
seasons,  and  I  want  to  tell  you,  gentlemen,  that  if  you 
wish  to  pack  tomatoes  to  comply  with  the  Mapes  Law 
you  will  havd  to  make  a  change,  otherwise  you  will  go 
out  of  business,  due  to  the  necessity  of  applying  a  sub¬ 
standard  label  to  your  packs. 

Ail  you  have  to  do  is  to  follow  the  simple  rules  in 
the  canning  of  tomatoes.  I  shall  go  through  with  you 
in  the  packing  of  tomatoes  as  I  find  it  today,  and  be¬ 
lieve  that  you  will  agree  with  me  that  all  you  do  need 
is  just  a  little  more  care  than  you  have  used  in  the 
past,  and  I  feel  confident  that  this  section  can  pack 
as  good  tomatoes  as  any  section  in  this  country,  if  you 
will  only  utilize  these  simple  facts  which  I  am  going 
to  tell  you. 

The  Raw  Fruit — Buying  on  grade  will  enable  you 
to  secure  the  best  quality  stock,  and  in  that  you  secure 
texture  and  color.  If  you  cannot  buy  on  grade,  try  as 
much  as  possible  to  procure  the  best  possible  stock. 

Washing — ^Thorough  washing  of  the  raw  fruit  to 
remove  all  grit  and  dirt. 

Sorting — Proper  sorting  of  the  raw  fruit  will  en¬ 
able  you  to  remove  all  unripe  fruit  and  spoiled  toma¬ 
toes.  This  affects  color. 

Scalding — Sufficient  scald  must  be  given  to  ensure 
complete  removal  of  the  skins. 

Coring  and  Trimming — Proper  coring  and  trim¬ 
ming  for  removal  of  all  blemishes,  such  as  rot,  green 
cores,  etc.  Green  cores  affect  color. 
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tumaw  OQgs 


Artistic 

lijreLS 


Plain. 

Varnished. 

Embossed, 


Specify 


COKE 


THE 

Simpson  &  Doeller 

CO. 


AMERICAN  SHEET  AND  TIN  PLATE  COMPANY 

SUBSIDIARY  OF  UNITED  STATES  STEEL  CORPORATION 
General  Offices:  Frick  Building,  Pittsburgh,  Pa. 


Wc  are  producing  a  superior 
quality  of  CoKE  Tin  Plates 
specially  adapted  to  the  require- 
mentsof  the  canningand  packing 
industry.  Demand  American 
Cokes- — the  best  obtainable. 


We  manufacture  a  complete  line  of  Sheet 
and  Tin  Mid  Products — Black  Sheets,  Gal¬ 
vanized  Sheets,  Tin  andTeme  Plates.  Etc. 


Cook  Room 

Equipment 


HOIST 


RETORT 


CONTINUOUS  COOKER 


We  build  complete  cook  room  equipment,  whether  vertical  retorts,  horizontal  retorts,  open  kettles, 
continuous  cookers  for  either  212  F.  or  higher  temperatures.  Let  us  give  you  an  estimate. 

BERLIN  CHAPMAN  CO.,  Berlin,  Wisconsin 


CANNING%^ 


WCANNING%^  MACHINEKY 

Single  Unit  or  Ji  Complete  Canning  Plant' 


BALTIMORE.MD. 


District  Sales  OFFICES:  —  Chicago  Cincinnati  Denver  Detroit 
New  Orleans  New  York  St.  Louis  Philadelphia  Pittsburgh 
Pacific  Coast  Distributors  —  COLUMBIA  STEEL  COMPANY.  San  Francisco 
Los  Angeles  Phoenix  Salt  Lake  City  Portland  Seattle  Honolulu 


Export  Distributors— VntTBD  STATES  STEEL  PRODUCTS  Co.,  New  York  City 
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Ratio  of  Tomato  Meats  to  Juice — There  should  be 
a  proper  relation  of  the  solid  meat  to  the  amount  of 
added  juice.  This  affects  drain  weights. 

Exhausting — A  thorough  exhaust  must  be  given  the 
tomatoes  to  ensure  complete  removal  of  air  and  rais¬ 
ing  the  temperature  of  the  meat  sufficiently  to  ensure 
proper  vacuum  in  the  can  on  sealing.  Prevention  of 
springers. 

Processing — Processing  at  45  minutes  at  212  de¬ 
grees  and  water  cooling  are  recommended.  Affects 
color,  solidity. 

Gentlemen,  the  above  outline  that  I  have  given  you 
of  handling  your  tomatoes  through  the  factory  has  a 
direct  relation  to  the  McNary-Mapes  Amendment. 

I  will  attempt  to  show  you  how  the  outline  given  you 
will  have  this  direct  bearing  on  the  law.  With  respect 
to  the  quality  of  the  raw  fruit,  the  first  factor  you 
have  to  contend  with  under  the  law  is  color.  You  can 
readily  see  that  unless  the  tomatoes  are  properly 
sorted  for  removal  of  green  tomatoes  the  resulting 
color  will  be  termed  sub-standard.  I  cannot  impress 
upon  you  too  strongly  that  the  elimination  of  green 
tomatoes  will  be  your  only  hope  in  passing  under  that 
factor. 

This  has  a  direct  bearing  on  flavor,  and  both  in¬ 
stances  will  tend  to  throw  the  tomatoes  into  sub¬ 
standards.  Sufficient  scald  was  mentioned  to  ensure 
proper  removal  of  the  skins.  The  law  stated  that  there 
shall  be  not  more  than  one  and  one-half  square  inches 
of  peel  per  pound  of  tomatoes.  Extreme  care  will 
have  to  be  utilized,  and  proper  inspection  be  enforced, 
to  ensure  against  excess  skins. 

The  same  holds  true  for  trimming  out  specks,  rots, 
etc.,  because  not  more  than  one-quarter  square  inch 
per  pound  of  tomatoes  is  allowed.  By  trimming  we 
mean  rot  and  scar  tissue.  If  in  excess,  the  lot  would 
fall  into  the  sub-standard  class. 

Your  attention  is  especially  called  to  processing  and 
water  cooling.  This  will  have  a  direct  bearing  on  the 
per  cent  of  drained  weight,  on  ■wffiich  the  law  states 
that  there  shall  not  be  less  than  45  per  cent  drained 
weight  after  draining  on  a  mesh  screen  for  a  period 
of  two  minutes.  You  can  readily  see,  gentlemen,  that 
unless  you  water-cool  there  will  be  great  danger  of 
overcooking,  which  is  usually  due  to  improper  air 
cooling.  I  realize  that  in  some  of  your  plants  condi¬ 
tions  do  not  allow  you  to  water  cool.  I  can  only  ask 
you  that  you  utilize  a  proper  scheme  for  air  cooling. 

I  have  seen  tomatoes  that  were  supposed  to  be  air¬ 
cooled  to  show  drain  weights  as  low  as  25  per  cent. 
Water  cooling  also  has  a  direct  bearing  on  color.  There 
is  no  doubt  in  my  mind  that  you  obtain  both  solidity 
and  better  color  by  water  cooling. 

The  next  best  thing  that  you  have  at  your  disposal 
is  air  cooling  along  proper  methods.  This,  of  course, 
is  your  own  problem,  and  I  urge  that  you  properly 
space  the  finished  pack  so  that  you  may  obtain  the 
maximum  efficiency  from  air  cooling. 

With  respect  to  exhausting,  I  feel  that  you  are 
badly  deficient,  in  that  so  many  of  you  do  not  use  this 
method  as  a  means  of  prevention  against  spoilage  due 
to  springers.  I  have  reject^  a  great  many  of  cars  of 
canned  tomatoes  ^  due  to  improper  exhausting,  and 
which  causes  a  flipper  condition.  You  are  endanger¬ 
ing  your  pack  by  not  exhausting,  and  I  know  that  you 
will  benefit  greatly  if  you  make  plans  for  the  coming 
season  whereby  you  do  use  a  method  for  exhausting 
and  eliminate  this  dreadful  condition  which  you  are 
I'-.w  facing. 


I  shall  next  discuss  with  you  the  grading  of  your 
tomatoes  which  you  have  brought  for  my  inspection. 
Gentlemen,  I  have  never  been  so  shocked  before  at  the 
quality  of  the  canned  tomatoes  submitted.  I  again 
stress  strongly  the  care  of  the  raw  fruit.  Ninety-five 
per  cent  of  the  samples  graded  this  afternoon  fall  into 
the  sub-standard  class.  I  attribute  all  this,  gentle¬ 
men,  to  only  one  thing,  and  that  is  carelessness.  If  you 
are  to  continue  the  canning  of  tomatoes  in  your  State, 
and  have  your  consumers  insist  upon  Virginia  canne^ 
tomatoes,  you  will  have  to  change  your  methods.  It  is 
an  injustice  to  the  canning  industry  to  allow  canned 
tomatoes  as  packed  heretofore  to  go  into  consumption, 
because  they  never  did  rightly  represent  a  standard 
pack  of  tomatoes.  Therefore,  I  reiterate  again  that 
you  will  either  close  up  shop  through  the  necessity  of 
the  sub-standard  label,  or  you  will  adopt  a  plan  where¬ 
by  you  can  conform  with  the  standards  laid  down  in 
the  McNary-Mapes  Amendment  to  the  Pure  Food  and 
Drug  Act. 

- ♦ - 

FEDERAL  PURE  FOOD  LAW  IS  25  YEARS  OLD 

The  Federal  food  and  drugs  act,  popularly  known 
as  the  Pure  Food  Law,  is  25  years  old.  President 
Roosevelt  signed  the  measure  June  30,  1906,  del¬ 
egating  its  enforcement  to  the  Bureau  of  Chemistry, 
U.  S.  Department  of  Agriculture.  Commenting  on  a 
quarter  century  of  regulatory  work  under  the  statute, 
W.  G.  Campbell,  Chief  of  the  Federal  Food  and  Drug 
Administration,  which  now  enforces  the  law,  said: 

“The  years  immediately  preceding  the  succeeding 
the  passage  of  the  pure  food  law  were  marked  by  an 
awakened  public  consciousness  of  the  evils  and  mal¬ 
practices  of  the  time.  Lincoln  Steffens  was  exposing 
the  shame  of  misgovernment  in  large  American  cities. 
Upton  Sinclair  had  written  ‘The  Jungle,’  pillorying  the 
meat  packers,  Ida  M.  Tarbell  was  uncovering  the  cyn¬ 
icism  and  dishonesty  of  early  Standard  Oil  operations. 
It  was  an  age  of  exposure  of  unethical  and  demoralizing 
practices,  and  a  wave  of  public  indignation  against  the 
evils  of  food  and  drug  manufacturing  brought  the  Fed¬ 
eral  food  and  drugs  act  into  being. 

“Before  the  law  was  passed  the  food  and  drug  in¬ 
dustry  picture  was  in  the  chromo  stage.  As  the  result 
of  crude  methods  in  food  manufacturing,  the  buyer 
suspected  commercially  prepared  foods — and  with  rea¬ 
sons.  The  medical  quack  and  the  patent  medicine 
charlatan  plied  their  trade  from  the  itinerant  buck- 
board  and  the  mixing  tub.  Swampweed  nostrums, 
worthless  in  the  treatment  or  cure  of  diseases,  were 
sold  everywhere.  Commerically  packed  foods  were 
usually  adulterated,  sometimes  with  dangerous  chem¬ 
icals,  as  ingredients  of  dyes  and  preservatives.  So  un¬ 
ethical  were  the  practices  of  some  food  manufacturers 
and  dealers  that  the  many  honest  producers  had  little 
opportunity  of  profiting  by  the  sale  of  quality  goods. 

“The  passage  of  the  pure  food  law  marked  the  be¬ 
ginning  of  a  great  change  for  the  better  in  food  and 
drug  manufacturing.  The  change  was  neither  sponta¬ 
neous  nor  instantaneous.  A  carry-over  of  opposition  to 
the  bill,  and  inability  promptly  to  readjust  manufac¬ 
turing  practices,  delayed  compliance.  Regulatory  agen¬ 
cies  enforcing  the  new  law  had  no  difficulty  in  finding 
violations.  Adulteration  and  misbranding  were  com¬ 
mon  in  the  early  days,  but  it  was  not  possible  to  secure 
immediate  correction,  because  enforcing  officials  were 
handicapped  by  the)  lack  of  technical  means  of  detect¬ 
ing  all  forms  of  adulteration.  Government  scientists 
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Pedigree  Seeds 

Of  course,  you  know  whose  seeds  these  are.  We  have  advertised 
this  slogan  for  so  many  years  that  like  our  other  slogan  “Seeds 
which  Succeed”  is  known  by  everyone.  We  can  call  them  Pedigree 
Seeds  as  they  come  from  a  long  line  of  Pedigreed  ancestors,  seeds 
which  have  been  selected  carefully  for  147  years.  If  you  need  any 
seeds  of  any  variety,  of  any  quantity  for  this  summer  or  fall  ship¬ 
ment  or  after  the  1931  crop,  write  us  and  let  us  quote  you. 

Business  founded  147  years  ago. 

D.  Landreth  Seed  Company 

BRISTOL,  PA. 


COCONIAU  BOY  COPYRiaHTIO 


SPEED  UP  FIELD  WORK 

WITH 

SWING’S  5/8  HAMPERS 

Economical  manufacturing  is  best  effected  by  using  machinery  and  supplies 
that  will  do  the  job  for  which  they  are  designed  Best  and  Cheapest. 
Swing’s  f  Bushel  Tomato  Hampers  will  start  your  Tomato  Canning  Oper¬ 
ations  right  because  each  hamper  is  Machine  Stitched  and  is  Inspected  so 
that  Every  One  we  deliver  to  our  customers  will  do  its  job  Best  and  Cheap¬ 
est.  Your  inquiry  will  bring  us  to  see  you  with  samples. 

Swing  Brothers  Inc.,  Ridgely,  Md. 
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devoted  attention  to  the  formulation  of  analytical 
methods,  and  other  Federal  otticials  seized  products 
found  to  be  in  violation  of  the  law,  prosecuted  offenders 
or  educated  the  trade  in  improved  processes.  The  pub¬ 
lic,  losing  much  of  its  earlier  district,  increased  its  pur¬ 
chases  progressively  with  improvement  in  quality  of 
the  goods.  This  was  to  the  profit  of  business.  The  old 
cry,  ‘The  Government  is  ruining  our  business,’  became 
less  common  and  less  vociferous.  From  comparatively 
small  beginnings  the  food  industry  grew  to  a  business 
which  manufactures  food  products  amounting  annually 
to  several  million  dollars  in  value.  Concurrently,  there 
was  a  growth  in  the  drug  manufacturing  business, 
whose  annual  products  are  worth  nearly  $400,000,000. 

“The  25  years  since  the  passage  of  the  food  and 
drugs  act  have  seen  some  of  the  most  important  devel¬ 
opments  that  have  ever  occurred  in  the  history  of  food 
and  nutrition.  The  dietary  habits  of  Americans  have 
changed  materially.  The  use  of  such  foods  as  milk, 
sugar,  vegetables,  fruits,  has  increased  greatly  and  the 
consumption  of  cereal  has  declined.  Vitamins,  a  com¬ 
paratively  recent  discovery,  have  assumed  an  impor¬ 
tant  place  in  the  thought  of  the  consuming  public  and 
in  the  regulatory  activities  under  the  law  of  the  Food 
and  Drug  Administration.  So  important,  indeed,  have 
they  become  that  the  Administration  plans  the  estab¬ 
lishment  of  a  laboratory  for  the  study  of  vitamins  in 
order  to  make  possible  regulatory  work  in  connection 
with  products  labeled  as  containing  these  important 
food  elements.  The  25-year  period  has  witnessed  pion¬ 
eer  work  in  the  technic  of  processing  fruits  and  vege¬ 
tables,  which  has  made  possible  material  and  beneficial 
reform  in  the  methods  of  various  food  industries.  The 
American  today  unquestionably  is  able  to  purchase, 
after  25  years’  operation  of  the  law,  foods  and  drugs  of 
as  high  quality  as  are  to  be  found  upon  the  world 
market. 

“The  initial  purpose  of  the  food  and  drugs  act :  first, 
to  safeguard  the  purity  of  foods  and  drugs ;  second,  to 
protect  consumers  from  economic  fraud  through  the 
purchase  of  mislabeled  or  adulterated  goods,  has  not 
been  changed.  Enforcing  officials  are  concerned  now, 
as  25  years  ago,  with  removing  from  interstate  com¬ 
merce  products  found  in  violation  of  thelaw,  and  w^ith 
prosecuting  violators.  More  than  18,000  legal  actions, 
under  the  law,  have  contributed  to  the  satisfactory 
reformation  of  American  manuf actui  ing  processes  and 
to  the  great  improvement  in  the  quality  of  our  foods 
and  drugs.  There  are  still,  however,  in  every  industry 
a  minority  of  dealers  who,  in  order  to  make  an  unfair 
profit,  take  advantage  of  every  opportunity  to  adulter¬ 
ate  and  misrepresent  their  products.  Vigilance  is  ever 
necessary  to  protect  consumers  and  to  prevent  a  return 
to  previous  demoralizing  trade  conditions.  The  Admin¬ 
istration,  in  the  coming  months,  plans  no  change  in 
administrative  policy  in  enforcing  the  law,  but  so  far 
as  appropriations  permit  intends  to  continue  its  activ¬ 
ities  covering  the  vast  and  growing  field  of  food  and 
drug  manufacturing  and  importing. 

“The  pure  food  law  has  come  of  age.  Brought  into 
beine  by  a  surge  of  public  indignation  against  existing 
condition  and  having  been  carried  forward  in  the 
earlier  years  by  a  wave  of  public  approval,  the  act 
steadily  has  gained  popular  endorsement.  This  is 
proved  by  the  favorable  reaction  met  by  the  Adminis¬ 
tration’s  recently  inaugurated  radio  campaign,  design¬ 
ed  to  teach  consumers  how  to  read  labels  on  foods  and 
drugs,  and  its  system  of  informing  the  public  through 
the  press.  And  the  recent  passage  of  the  McNary- 


Mapes  amendment  to  the  act  proves  that  the  food 
manufacturing  trade  itself  would  be  the  last  to  desire 
to  have  the  law  weakened  or  abolished.  The  American 
public  in  general,  I  believe,  considers  that  its  invest¬ 
ment  of  approximately  one  cent  per  capita  per  year  to 
pay  for  the  enforcement  of  the  foodi  and  drugs  act  is 
an  excellent  bargain.” 

- ♦ - 

FOOD  FOR  THOUGHT 


The  Torsch-Stevenson  Corporation,  well  known 
canners  of  Baltimore,  regularly  send  out  a  price 
list  on  their  packs  to  the  jobbing  trade.  This 
time,  in  addition  to  calling  attention  to  the  fact  that 
their  Delaware  packed  peas,  extra  standards,  are  as 
fine  as  can  be  found,  and  that,  therefore,  buyers  need 
not  go  to  other  stat^  for  such  qualities,  they  call  at¬ 
tention  to  another  badly  needed  consideration. 

In  a  special  printed  letter,  under  the  title  “A  Perso¬ 
nal  Letter  from  the  President.”  Mr.  F.  A.  Torsch,  Pres¬ 
ident  of  the  Company,  says: 

Baltimore,  Md.,  July  16,  1931. 
President  James  A.  Farrell,  President  of  the 
United  States  Steel  Corporation,  recently  made 
this  statement: 

“It  is  not  honest  for  us  to  go  out  and  sell  our 
goods  below  the  cost  of  production  and  deprive 
our  stockholders  and  our  workmen  of  what  they 
are  entitled  to.” 

The  National  Foreign  Trade  Council  recently 
declared  that: 

“An  essential  necessity  of  the  present  economic 
situation  is  an  advance  in  commodity  prices. 
When  prices  are  falling  buyers  tend  to  withdraw 
from  the  market.  It  is  rising  prices  that  stimu¬ 
late  buying  and  consumption  and  a  return  of 
prosperous  times.  Anything,  therefore,  which 
tends  to  postpone  recovery  in  commodity  prices, 
more  especially  those  influences  which  are  unfair 
and  uneconomic  in  character,  should  be  discon¬ 
tinued. 

“The  importance  of  fair  prices  cannot  be  over¬ 
estimated  in  influencing  the  restoration  of  trade. 
Sellers  cannot  expect  to  obtain  fair  prices  for  their 
own  products  unless,  as  buyers,  they  are  willing 
to  pay  fair  prices  for  the  commodities  and  ser¬ 
vices  to  their  industry.  Competition  is  unfair 
both  to  industry  and  to  the  community  when 
price  cutting  compels  the  sale  of  goods  at  a  loss. 
Basic  commodities  are  being  sold  at  cost  or  less. 
Profitless  merchandising  retards  prosperity  and 
affects  the  position  of  the  wage  earner.” 

We  cannot  conscientiously  issue  the  enclosed 
prices  without  at  the  same  time  commending  to 
the  serious  thought  of  every  buyer  of  canned 
foods  the  foregoing  warnings  from  unquestioned 
authorities  on  both  manufacturing  and  merchan¬ 
dising. 

By  force  of  competition  we  are  compelled  to 
offer  many  of  our  items  below  production  cost, 
and  by  so  doing  we,  too,  are  retarding  the  recov¬ 
ery  of  business,  unless  our  wholesale  customers, 
and  in  turn  their  retail  distributors,  assume  their 
full  share  of  responsibility,  and  reduce  prices  to 
a  point  which  will  definitely  and  completely  ac¬ 
complish  the  putting  into  consumption  of  mer¬ 
chandise  now  manufactured;  for  by  this  means 
only  can  the  wheels  of  production  and  distribu¬ 
tion  again  revolve  at  normal  speed.” 

Think  it  over! 
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Hamachek  Ensilage  Distributor 


PATENTED  P 

United  States  ...  May  26.  ]925  i 
Canada . Dec.  29,  1925 


The  Hamachek  Revolving  Ensilage  Distribu¬ 
tor  is  a  mechanical  device  for  the  stacking  of  pea 
vines,  com  husks,  or  other  ensilage  in  a  silo  or  on 
a  stack. 

The  discharge  spout  revolves  in  a  circle  two  or 
three  times  an  hour  and  the  operator  can  easily 
change  the  incline  of  the  spout  to  any  desired  po¬ 
sition.  In  this  way,  the  ensilage  is  discharged 
just  where  it  is  needed  and  one  man  can  make  a 
better  stack  or  fill  a  silo  better  than  can  be  done 
by  several  men  without  the  aid  of  the  distributor. 

This  machine  takes  care  of  about  the  hardest 
and  most  disagreeable  work  of  a  canning  operation. 

The  saving  in  labor  alone  usually  pays  for  the 
installation  in  two  or  three  years. 


Additional  information  will  gladly  be  mailed  upon  request 


FRANK  HAMACHEK  MACHINE  CO. 

KEWAUNEE,  WISCONSIN 

Also  Manufacturers  of  Viners,  Viner  Feedrs  and  Chain  Adjusters. 


NEW  PERFECTION 
PEA  FILLER 


SKIN  PUMP 


PUMPKIN  MACHINE 


Write  for  copy  of  our  new  catalog 


A.  K.  ROBINS  &  CO.,  Inc.,  Baltimore,  Md 


HARRY  Ra  STANSBURY,  Vicm-Pfidmnt 


ROBERT  A*  SINDALL,  PrmMid^nt 
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Cabbage  An  Aristrocrat 

Famous  Since  Early  History — The  Only  Real  Formula  for  Serving  Cabbage 
From  the  July  Issue  of  The  Optimist,  House  Organ  of  The  Campbell  Soup  Co. 


The  Turnip  has  always  been  a  symbol  of  helpful¬ 
ness.  In  many  lands,  a  child  that  distinguishes 
itself  by  its  care  for  its  brothers  and  sisters,  its 
unselfishness  and  its  desire  to  be  of  help,  is  called  af¬ 
fectionately,  “mother’s  little  turnip.” 

In  the  Middle  Ages  the  turnip  was  embroidered  on 
banners  and  engraved  on  coats-of-arms  as  a  mark  of 
honor,  in  recognition  of  the  bearer’s  general  goodness 
of  disposition.  It  indicated  that  his  motives  were  al¬ 
ways  directed  toward  the  general  good,  and  never 
toward  personal  advancement.  To  this  day  a  conven¬ 
tionalized  turnip  somewhere  in  a  coat-of-arms  is  a 
source  of  pride  to  its  bearer. 

In  a  book  called  Heaven  of  Health,  published  in  1597, 
we  are  told  “although  many  men  love  to  eat  turnips, 
yet  do  swine  abhor  them,”  from  which  we  gather  that 
the  taste  of  even  pigs  may  be  cultivated. 

The  cabbage  once  held  a  place  of  such  esteem  that 
it  was  actually  worshipped.  But  it  has  experienced 
the  fate  of  a  host  of  human  things  that  have  not  been 
able  to  bear  the  weight  of  a  too-brilliant  reputation. 
Time  has  done  justice  to  the  extraordinajpr  qualities 
attributed  to  it,  and  the  cabbage  now  remains,  what  it 
should  always  have  been,  a  most  estimable  vegetable — 
and  nothing  more. 

The  Egyptians  raised  altars  to  cabbage  and  abased 
themselves  in  adoration  of  it.  The  Greeks  and  Romans 
made  it  the  first  dish  of  the  meal,  because  they  ascribed 
to  it  the  happy  virtue  of  preventing  wine  from  going 
to  their  heads. 

Hippocrates  prescribed  cabbage  as  a  cure  for  colic. 
Erasistratus  considered  it  a  sovereign  remedy  against 
paralysis.  Pythagoras  wrote  a  book  on  its  virtues.  The 
Athenian  ladies  partook  of  the  general  enthusiasm  in 
its  favor,  and  it  was  always  served  to  them  when  new¬ 
born  infants  required  their  nurturing  care. 

Cato  declared  that  it  cured  all  diseases,  and  he  was 
authority  for  the  statement  that  for  over  six  hundred 
years  it  had  enabled  the  Romans  to  dispense  with  the 
services  of  physicians. 

Apicius  gives  the  following  directions  for  its  prepa¬ 
ration:  Take  only  the  most  tender  part,  which  boil, 
and  then  pour  off  the  water ;  season  with  cummin  seed, 
salt,  old  wine,  pepper,  alisander,  mint,  rue,  coriander 
seed,  gravy  and  olive  oil. 

Most  of  our  knowledge  of  Roman  gastronomy  is  de¬ 
rived  from  Apicius — Caelius  Apicius  to  be  more  ex¬ 
plicit — who  wrote  a  Latin  work  in  ten  volumes  on  the 
subject.  Rome  possessed  three  gastrophiles  named 
Apicius.  'pie  first  flourished  a  short  time  before  the 
dictatorship  of  Julius  Caesar;  the  second  Marcus  Ga- 
bius,  conducted  a  school  of  plain  and  fancy  gastronomy 
at  Rom.e,  under  the  reigns  of  Augustus  and  Tiberius. 

Profound  study  of  the  art  of  good  living  led  him  to 
discover  that  the  thick  tongue  of  the  flamingo  presents, 
towards  its  root,  a  rather  considerable  adipose  append¬ 
age.  He  tasted  this  lump  of  fat — and  Rome  was  en¬ 
riched  by  another  dish. 

The  third  of  the  name,  our  friend  Caelius,  was  con¬ 
temporary  with  Trajan.  After  writing  his  monumen¬ 
tal  work  on  rich  food,  good  cooking  and  gastronomic 


superlatives,  he  poisoned  himself  for  fear  of  dying  of 
hunger. 

Those  old  Romans  indulged  their  epicurean  palates 
with  delicacies  cooled  by  Alpine  snows,  but  American 
families  today  enjoy  iced  or  frozen  dainties  in  a  variety 
far  beyond  the  most  luxurious  dreams  of  the  ancients. 
Modem  refrigeration  has  brought  with  it  a  world  of 
health  and  comfort,  but  it  may  not  be  an  unmixed 
blessing,  if,  as  frequently  happens,  its  possibilities  are 
abused. 

While  we  modems  are  fortunate  in  our  ability  to 
have  and  to  enjoy  the  variety  of  cold  foods  which  sum¬ 
mer  suggests,  there  is  often  a  tendency  to  overdo  in 
this  direction.  Although  the  thought  of  hot  food  may 
seem  too  much  when  the  temperamental  thermometer 
hovers  in  its  upper  levels,  common  sense  and  the  med¬ 
ical  profession  tell  us  that  some  one  hot  food  is  neces¬ 
sary  with  summer  meals  if  the  proper  balance  for 
health  and  good  digestion  is  to  be  maintained. 

But  just  because  we  should  all  eat  at  least  one  hot 
dish  with  every  meal,  it  must  not  be  supposed  that  it 
has  to  be  some  heavy,  heating  food.  Soup,  with  its  in¬ 
viting  aroma  and  delightful  variety,  is  the  ideal  hot 
dish  to  serve  with  summer  meals. 

It  is  liquid  and  easy  to  eat  and  digest,  and  its  agree¬ 
able  uavor  makes  the  cold  foods  that  are  eaten  with 
it  taste  better.  And  its  preparation  is  simple,  and  a 
matter  of  only  a  few  moments.  Strange  as  it  may  seem, 
physiologists  recognize  that  the  reflex  action  of  hot 
soup  in  warm  weather  is  actually  cooling.  So  by  all 
means  enjoy  your  salads,  jellies,  cold  cuts  and  ice 
cream,  so  long  as  you  are  careful  to  include  some  one 
hot  food  like  soup  with  your  summer  menus. 

- ♦ - 

SIMPLIFICATION  PROGRAM  ON  GLASS  CON¬ 
TAINERS  FOR  MAYONNAISE,  SALAD  DRESS¬ 
ING,  AND  SANDWICH  SPREAD  APPROVED 

BY  GENERAL  CONFERENCE  OF  INDUSTRY 


A  GENERAL  conference  of  representatives  of  all 
interests  held  in  Washington,  D.  C.,  on  June  30, 
“  1931,  under  the  auspices  of  the  division  of  sim¬ 
plified  practice  of  the  Bureau  of  Standards,  Department 
of  Commerce,  approved  a  simplified  practice  recom¬ 
mendation  covering  the  capacities  of  glass  containers 
for  mayonnaise,  salad  dressing  and  sandwich  spread. 
The  reduction  in  variety  effected  by  this  recommenda¬ 
tion  is  from  25  capacities  to  5,  or  80  per  cent. 

The  five  sizes  recommended  by  the  conference  are 
the  3  fluid  ounce,  the  one-half  pint  or  8  fluid  ounce,  the 
pint,  the  quart  and  gallon.  It  is  to  be  noted  that  this 
simplification  program  will  not  affect  the  distinctive 
shapes  of  containers  in  use  by  different  manufacturers. 

The  appointment  of  a  standing  committee  to  be  com¬ 
posed  of  representatives  of  all  elements  of  the  industry 
was  authorized  by  the  conference. 

Subject  to  the  written  approval  by  the  industry,  the 
recommendation  will  become  effective  for  new  produc¬ 
tion  on  January  1, 1932,  and  for  the  clearance  of  exist¬ 
ing  stocks  on  July  1,  1932. 
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Cameron  Automatic  Line-  Prod  uci 
300  Sanitary  Cans  Per  Minute 


WHY  NOT  MAKE  YOUR  OWN 
CANS? 

We  furnish  the  machinery,  tin  plate 
and  labor.  The  rest  is  mechanical. 
Substantial  savings  are  to  be  made 
over  the  prevailing  market  price  of 
tin  cans. 


No.  307  AIR  AND  VACUUM  TESTER. 

IT  TESTS  AND  EJECTS  FAULTY  CANS  WITHOUT  HELP  OF 
AN  OPERATOR.  MADE  FOR  CANS  OF 
ALL  SIZES  AND  SHAPES. 


CONSIDER  THIS  LIST  OF 
SUCCESSFUL  PACKERS  WHO 
MAKETHEIR  TIN  CONTAINERS. 

Nestle’s  Milk  Products,  Inc. 

H.  J.  Heinz  Company. 

Armour  &  Company. 

General  Foods  Corporation. 

Corn  Products  Refining  Company. 
Swift  &  Company. 

Borden  Company. 

Broder  Canning  Co.,  Ltd. 

Phillips  Packing  Company. 


Cameron  Can  Machinery  Company 

240  North  Ashland  Avenue  «  «  «  »  »  »  CHICAGO,  U.  S.  A. 
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Better  Profits 

A  department  devoted  to  the  consideration  and  discussion  of  sales  questions 
of  every  kind,  and  to  every  phase  affecting  the  sale  and  distribution  of  canned 
foods:  therefore,  of  utmost  importance  to  every  canner,  because  on  your  sales 
depends  your  profits.  Improvement  in  selling  methods  must  result  in  better 
profits.  Conducted  by  an  Expert  of  long  experience,  but  whose  identity  will 
be  kept  hidden. 

Questions  Invited,  and  Your  Opinions  Welcomed. 


SUBSCRIBER  writes: 

“Since  the  Convention  last  spring  until  after  the  reports 
of  the  materially  reduced  pea  pack  in  Wisconsin  were  c<m- 
firmed  we  were  attempting  to  sell  our  pack  of  peas  for 
future  delivery^  but  without  success.  Now  our  buyers^  feel 
they  must  be  protected  at  prices  ruling  for  future  delivery 
in  1930.  Don’t  you  feel  we  are  justified  in  refusing  to  ex¬ 
tend  this  protection?  About  all  a  canner  has  to  live  for 
is  the  hope  that  some  day  the  crop  in  some  other  heavy- 
producing  section  will  be  seriously  curtailed  and  we  will  be 
allowed  to  make  a  little  profit  on  what  we  arc  fortunate 
enough  to  pack.  I’d  like  to  have  you  discuss  this  matter 
in  your  column.” 

Up  in  Darby  Township,  Connecticut,  lived  an  old 
farmer  who  used  to  say,  when  idle  rumors  were  re¬ 
ported  to  him:  “Son,  I’d  ruther  not  know  so  much,  but 
more  that  is  so!” 

I  am  afraid  our  correspondent  and  hundreds  of  other 
pea  packers  might  well  be  in  the  frame  of  mind  so 
often  possessed  by  the  farmer  quoted. 

Not  that  I  am  minimizing  the  reports  of  radically 
reduced  packs  of  peas  in  Wisconsin,  nor  do  I  want  to 
see  any  packer  fail  by  even  a  penny  to  get  all  he  should 
in  the  way  of  profit  from  the  sale  of  his  pack. 

But  there  has  been  too  much  of  sloppy  thinking 
about  this  1931  pea  pack.  Too  little  attention  is  being 
given  by  canners  to  basic  commodity  conditions.  Not 
^enough  thought  is  being  given  to  next  year  and  the 
"year  after  that  and  the  years  to  come. 

For  just  the  time  needed  to  read  this  article  I  want 
you  to  put  yourself  in  the  position  of  the  buyer  this 
spring.  And  his  present,  position,  too. 

From  Convention  time  to  planting  time  the  drive  to 
reduce  acreage  of  peas  for  canning  was  on.  This  move¬ 
ment  did  not  meet  with  the  success  it  deserved  or  con¬ 
ditions  seemed  to  require.  Without  the  curtailment  of 
the  pack  we  have  seen  in  Wisconsin,  peas  in  cans  would 
have  been  just  another  football  in  the  battle  between 
buyer  and  seller  that  is  always  raging.  Now,  if  pea 
canners  will  be  guided  by  common  sense,  they  may 
still  get  a  fair  price  for  any  pack  they  may  be  fortu¬ 
nate  enough  to  possess  and  still  retain  all  of  their  cus¬ 
tomers’  future  support  and  co-operation. 

If  one  fifth  of  the  families  in  the  United  States  do 
not  still  find  themselves  with  buying  power  radically 
reduced  from  what  it  was  in  1929  and  even  in  1930, 
you  will  see  purchases  for  food  this  winter  curtailed 
by  as  large  a  degree  as  you  did  last  winter,  and  we  will 
be  lucky  if  they  are  not  reduced  to  the  lowest  point  we 
have  ever  seen  or  ever  want  to  see. 

Now  about  higher  prices  for  canned  peas  than  were 
paid  last  year  at  the  opening  of  the  future  market. 

Three  days  ago  wheat  sold  at  the  lowest  price  re¬ 
corded  since  before  the  Civil  War. 


Do  you  honestly  think  housewives  will  pay  more  for 
canned  peas  than  they  paid  last  year,  when  commodity 
prices  are  still  on  the  downward  toboggan?  Do  you 
suppose  a  buyer  will  pay  you  more  than  he  feels  is  fair 
when  the  over-production  feared  in  canned  com  is  still 
to  be  proven  or  disproven  by  events  and  the  weather? 

I  should  say  not. 

For  two  weeks  I  have  been  asking  buyer  after  buyer, 
“What  about  the  shortage  of  canned  peas  in  Wiscon¬ 
sin?”  And  they  grinned  and  said:  “Oh,  I  should 
worrJ^  If  I  can’t  buy  canned  peas  at  a  fair  price,  I’ll 
sell  somehing  else.” 

Make  no  mistake  in  this  matter,  the  buyer  is  abso¬ 
lutely  unmoved  by  these  reports  of  shortages  except 
in  one  instance. 

And,  in  such  cases,  he  is  fighting  mad! 

I  refer  to  the  buyer  who  has  always  bought  his  sup¬ 
plies  from  one  broker  and  the  broker  in  turn  from  a 
single  packer,  as  far  as  possible,  and  who  this  year 
has  told  his  broker:  “I  won’t  buy  any  peas  for  future 
delivery,  but  I’ll  buy  my  peas  from  you,  just  as  I  al¬ 
ways  have.” 

The  broker  is  now  attempting  to  get  peas  for  his 
customer  of  many  years  standing  and  his  packer  is 
holding  off  in  an  attempt  to  get  his  pound  of  flesh. 

Probably  our  inquirer  had  in  mind  some  such  situa¬ 
tion  when  writing  as  he  did. 

Remember,  I  told  you  the  buyer  in  such  instances  is 
fighting  mad. 

If  some  packers  do  not  execute  a  right-about-face 
and  do  the  wise  thing  and  right  thing,  friendships  of 
long  standing  between  packer  and  broker  and  buyer 
are  going  to  be  broken  up. 

The  buyer  is  going  to  get  his  peas  from  some  one  at 
a  price  fair  to  all  under  the  conditions  prevailing,  but 
he  will  never,  never  tell  any  packer  or  packers  repre¬ 
sentative  again  that  when  he  is  ready  to  buy  peas  he 
will  buy  them  from  him. 

The  great  danger  pea  canners  face  now  is  in  attempt¬ 
ing  to  artificially  force  a  market  price  to  a  point  beyond 
reason,  and  then  go  to  the  Convention  next  January 
prepared  to  sell  their  holdings  for  any  price  in  order 
to  close  them  out. 

This  always  has  happened;  it  will  happen  again! 

Profitable  marketing  of  any  commodity  i>ack  will 
only  come  through  orderly  marketing  of  the  pack. 

Gouging  the  buyer  who  may  seem  to  be  out  on  a 
limb  does  not  constitute  orderly  marketing. 

In  this  year  of  rumors  and  counter-rumors,  there  is 
only  one  sensible  thing  to  do! 

Take  care  of  your  customers,  just  as  you  always 
have  done. 

Do  it  promptly  and  do  it  with  a  smile. 
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If  you  fail  to  make  a  profit  in  1931,  you  will  at  least 
retain  the  sales  connection  and  pave  the  way  for  the 
profitable  sale  you  will  make  when  conditions  are  more 
nearly  back  to  normal. 

The  canner  who  goes  to  the  Convention  next  year 
wearing  a  smile,  carrying  his  thumbs  in  the  armholes 
of  his  vest,  if  he  is  able  to  afford  a  vest,  will  be  the 
canner  who  sells  out  his  pack  early  and  at  a  fair  price, 
to  distributors  whom  he  can  feel  confident  will  be  his 
customers  next  year,  and  the  year  after,  and  the  year 
after  that 

Shylock  has  always  been  a  despised  character  in 
drama. 

Avoid  being  a  Shylock! 

- 4 - 

CANNING  ITEMS 

New  Building  About  Ready — ^Work  of  rebuilding  the 
E.  G.  Reece  canneiy  at  Waldron,  Ind.,  is  progressing 
satisfactorily,  and  will  be  ready  for  operation  on  the 
corn  pack.  The  factory  was  destroyed  by  fire  last  fall. 

Receivers’  Notice — In  the  matter  of  The  Leesburg 
Canning  Company. 

Notice  is  hereby  given  that  in  action  No.  11877  pend¬ 
ing  in  the  Court  of  Common  Pleas  in  Highland  county, 
Ohio,  the  undersigned  has  been  appointed  and  qualified 
as  receiver;  that  an  order  of  injunction  has  been 
granted  and  the  Court  has  fixed  Monday,  July  27,  1931, 
as  answer  day  in  said  proceedings  and  for  the  presen¬ 
tation  and  proof  of  all  claims  and  demands  against  said 
corporation. 

All  creditors,  persons  and  corporations  claiming  any 
interest  in  said  corporation  or  against  the  same  are 
hereby 'notified  to  present  the  same,  duly  verified,  on 
or  before  Monday,  July  27,  1931.  Merchants  National 
Bank,  Hillsboro,  Receiver,  The  Leesburg  Canning  Com¬ 
pany.  Frank  Brandon,  Attorney,  Lebanon,  Ohio. 

Bankrupt — Schedule  of  liabilities  and  assets  of  the 
V.  &  H.  Canneries,  Inc.,  Minster,  Ohio,  was  filed  re¬ 
cently  in  Federal  Court  by  Kemper  M.  Hammell,  gen¬ 
eral  manager.  Liabilities  were  listed  at  $43,932.58  and 
assets  at  $31,026.20.  Secured  claims  were  said  to  total 
$19,139.17  and  unsecured  $24,476.53.  A  petition  ask¬ 
ing  that  the  company  be  declared  bankrupt  was  filed 
by  creditors  April  23. 

New  Cannery  Completed  —  J.  W.  Welch  Co.,  Inc., 
Downings,  Va.,  packers  of  Evenripe  brand  tomatoes, 
have  just  completed  a  large  tomato  cannery  near 
Heathsville,  Va.  This  cannery  will  take  the  place  of 
the  Indian  Point  cannery  they  have  been  operating  in 
the  past.  The  new  cannery  has  a  much  larger  capacity 
than  the  old  one  and  is  more  conveniently  located  for 
the  growers.  They  report  normal  acreage,  but  poor 
crop  prospects. 

Incorporated — ^The  business  of  Albert  W.  Rehmeyer, 
Hungerford,  Pa.,  has  been  incorporated  under  the 
name  of  Rehmeyer  Packing  Company,  with  Albert  W. 
Rehmeyer,  John  A.  Rehmeyer  and  W’m.  A.  Free,  the 
incorporators. 

The  plant  has  been  completely  renovated  and  put 
into  first-class  condition  in  every  respect,  with  a  view 
to  canning  only  a  high  quality  pack  of  stringless  beans, 
whole-grain  Evergreen  com  and  tomatoes. 

Nielsen  Takes  Over  Cannery — The  Nielsen  Corpora¬ 
tion,  Ltd.,  has  taken  over  the  business  of  the  Ocean 
Shore  Canning  Co.,  at  Half  Moon  Bay,  Cal.  Vegetables 
are  handled. 


Wash  and 

Sterilize  cans 

Automatically 

Hansen  Sanitary  Can  Washers  provide  the  most 
efficient  and  economical  method  of  washing  and 
sterilizing  cans.  The  Hansen  Washers  operate 
entirely  automically,  starting  and  stopping  with 
the  filler. 

Hansen  machines  are  built  for  all  sizes  of  cans, 
and  are  easily  installed  in  any  canning  factory. 
They  do  not  sweat,  or  leak  water.  Are  conser¬ 
vative  in  the  use  of  steam  and  water.  Durable, 
and  guaranteed. 

Canned  foods  are  only  as  clean  as  their  contain¬ 
ers,  Hansen  Sanitary  Can  Washers,  clean  and 
sterilize  the  can,  providing  a  container  free  from 
any  vestige  of  contamination. 

HANSEN  CANNING  MACHINERY  CORP. 

CEDARBURG,  WISCONSIN 


Hansen  Pea  and  Bean  Filler 
Hansen  Com  Cooker  Filler 
Hansen  Fruit  and  Vecetable  Hansen  Sanitary  Conveyor 
Filler  Boot 

Hansen  Sanitary  Kraut  Hansen  Quality  Pea  Grader 
Filler  Hansen  Four  Roll  Beet 

Hansen  Automatic  Tomato  Tapper 

Filler  Hansen  Sanitary  Gallon  Filler 

Hansen  Whole  Grain  Corn  Cutter 
Hansen  Chili  Con  Came  Filler 
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Wanted  and  For  Sale 

This  is  a  page  that  must  be  read  each  week  to  be  appreciated.  You  are  unlikely  to  be  interested  every  week  in 
whaZ  is  offered  here,  but  it  is  possible  you  will  be  a  dozen  times  in  the  year.  If  you  fail  to  see  and  accept 
your  opportunity  your  time  is  lost,  together  with  money.  Rates  upon  application. 


For  Sale — Machinery 

FOR  SALE— New  Copper  Steam  Jacketed  Kettles  and 
Mixers,  twelve  sizes  -  15  to  500  gallon.  Also  25  and 
50  gallon  Tilting  Kettles.  Always  in  stock,  all  extra 
heavy,  tested  225  pounds  pressure.  Buy  new  kettles 
that  carry  a  responsible  manufacturer’s  guarantee. 
Also  new  Copper  Pulp  Coils  in  stock,  for  1,000  gallon 
tanks.  Hamilton  Copper  &  Brass  Works,  Hamilton,  0. 
Kettle  Manufacturers  .  Established  1876 

FOR  SALE — Bargains  in  new  and  “little  used’’  can¬ 
ning  machinery.  We  manufacture  steam  retorts, 
steam  hoists,  exhausters,  conveyors,  etc.  Write  for 
catalog. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md, 

FOR  SALE— 

1  Beet  Topper,  not  used  since  being  rebuilt  by  the 
manufacturer 
1  Beet  Seed  Drill 
1  Beet  Grader 

1  Old  Style  Corn  Silker 

2  Open  Process  Kettles,  40  x  60 

1  McStay  Box  Sealing  Machine 

2  Hand  dusters  for  Mexican  Bean  Beetle 
1  Huntley  Stringless  Bean  Grader 

1  Reeves  Variable  Speed  Drive,  10  H.  P.  capacity 
1  2-Wheel  Cart  for  carrying  process  crates. 

Address  Box  A-1825  care  of  The  Canning  Trade. 

TO  COAT — your  equipment  with  C.  M.  C.  means 
longer  life  for  your  machinery  as  well  as  a  better  ap¬ 
pearance  and  half  thetime  of  cleaning. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Indiana. 

FOR  SALE— 175  H.  P.  Triple  Return  Boiler;  15,  20  and 
25  H.  P.  Steam  Engines,  Ayars  Rotary  Fillers  and 
Universal  Filler  for  tomatoes  and  string  beans;  Link 
Belt  Peeling  Table  for  74  operators;  Closed  Retorts; 
Process  Racks;  Knapp  Labelling  Machine  for  No.  2 
cans;  Gravity  Conveyor;  Monitor-Thomas  Scald er; 
Anderson  Barngrover  Cooker  for  2’s,  2J’s  and  3’s; 
and  Hawkins  Hoist. 

Scott  &  Daly,  Inc. ,  Dover,  Del. 

FOR  SALE— Two  used  Kern  Finishers.  Wood  frame, 
in  good  condition. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 


Wanted — Machinery 

WANTED— 1  Baker  Double  DumpScalder;  also  50  Gal¬ 
lon  Jacketted  Kettle.  Give  condition  and  lowest  cash 
price. 

Carty  Canning  Co.,  White  Plains,  Ky. 


WANTED — To  buy  a  Steam  Exhauster  for  No.  10  cans. 
State  condition,  location  and  price. 

Write  to  Drawer  D,  Guilford,  Conn. 

WANTED— Watchman’s  Clock  with  four  or  five  key 
stations,  secondhand,  in  good  working  condition. 
All  particulars  to 

Dutton  Canning  Co.,  Canal  Winchester,  Ohio 


Situations  Wanted 


POSITION  WANTED — Young  woman  with  twelve  years  practi¬ 
cal  experience  in  field  brokerage  business  is  open  for  position  of 
responsibility.  Capable  of  assuming  executive  duties,  including 
management  and  handling  correspondence.  Have  thorough 
knowledge  of  judging  quality  of  canned  vegetables  and  have  had 
considerable  experience  in  both  buying  and  selling. 

Address  Box  B.1820  care  of  The  Canning  Trade. 


POSITION  WANTED— As  Manager,  Superintendent  or  other  res¬ 
ponsible  position  by  young  man,  experienced  in  handling  a  full 
line  of  fruits  and  vegetables,  tomato  products,  pulp,  catsup, 
jams  and  jellies. 

Address  Box  B-1824  care  of  The  Canning  Trade. 

POSITION  WANTED— By  man,  thirty  years  old  with  experience 
in  canning  of  com  and  tomatoes;  college  graduate  in  agriculture. 

Address  Box  B-1826  care  of  The  Canning  Trade. 


Help  Wanted 


WANTED— Factory  Superintendent  familiar  with  the  packing  of 
Pork  and  Beans,  Catsup,  Puree  and  Soups.  Address,  stating 
age,  experience,  and  salary  wanted. 

Address  Box-B-1816  care  of  The  Canning  Trade. 


WANTED — Chef  familiar  with  manufacturing  Catsup,  etc.  Ad¬ 
dress  stating  age,  experience  and  salary  wanted. 

Address  Box  B-1817  care  of  The  Canning  Trade. 


SHOULD  BE 

In  Every  Cannery  Office 

“A  G>niplete  Course  m  Canning” 

As  an  insurance  against  loss 


Published  by 

THE  CANNING  TRADE 
Baltimore,  Md. 
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For  Pulping  Toma¬ 
toes,  Pumpkins, 
Squash,  Sweet  Pota¬ 
toes,  Apples,  Prunes, 
Plums,  Figs,  Berries, 
Citrus  Fruit,  Etc. 

The  Indiana  Pulper 

HE  outstanding  pulping  machine  of  the  can- 
^1  ning  industry — ^tremendous  capacity — mini- 
mum  waste — maximum  yield — greatest  invest¬ 
ment  return. 

An  operating  capacity  of  500  bushels  of  tomatoes 
or  other  products  of  a  light,  watery  texture,  is  not 
unusual  with  this  Pulper.  In  fact  it  handles  the  pro¬ 
duct  more  rapidly  than  it  can  possibly  be  fed  to  it  so 
that  its  capacity  is  almost  unlimited  and  immeasur¬ 
able. 

The  Indiana  is  so  thorough  in  its  action  that  all 
material  worth  saving  is  saved  and  the  pomace  dis¬ 
charged  thoroughly  dry.  The  machine  is  readily 
adjustable  so  that  when  material  of  poor  grade  is 
being  run,  the  desired  quality  in  the  finished  product 
may  be  maintained. 

Only  the  best  of  workmanship  and  material  go  into 
the  construction  of  Indiana  Pulpers.  It  is  highly 
essential  that  a  Pulper  be  easy  to  keep  clean  and  sweet 
to  avoid  a  high  mold  count  and  spoilage  trouble. 
The  Indiana  is  so  designed  that  the  screen  and  frame 
can  be  quickly  removed  for  thorough  cleaning 
throughout. 

Standard  macnines  have  all  contact  parts  of  bronze 
except  shaft  which  is  steel,  and  hopper,  under-pan, 
hood  and  screens  of  copper.  Monel  metal  throughout 
or  other  metals  readily  available  if  desired. 

Let  us  send  you  complete  information  on  the  sturdy 
Indiana  Pulper  as  well  as  other  Langsenkamp  equip¬ 
ment  in  which  you  may  be  interested.  Just  clip,  fill  in 
and  mail  the  coupon  below  to 

Sprague-Sells  Corporation 

Division  of 

Food  Machinery  Corporation 

308  West  Washington  Street  Chicago,  Ill. 

EXCLUSIVE  AGENTS  EXCEPT  IN  INDIANA  FOR: 


Sprague-Sells  Corporation 
308  West  Washington  Street 
Chicago,  Illinois 

You  may  send  us  complete  information  on  the  following 
Langsenkamp  equipment: 

□  Indiana  Pulper  □  Improved  Brush  Finisher 

□  Indiana  Chili  Sauce  Machine  Dlndiana  Colossal  Finisher 

□  Indiana  Paddle  Finisher  □  Kook-More  Koils  and  Tanks 

□  Langsenkamp  Copper  Kettles,  size . gal. 


AMSCAN 

CERTIFIED 

Sealing  Fluid 

“The  Golden  Band” 

Insist  on  AMSCAN — the  per¬ 
fect  Sealing  Compound— and 
be  safe. 

THE  MAX  AMS  MACHINE  CO.,  NEW  YORK 


STRASBURGKR  &  SIEGEL. 

Consulting  Food  Chemists  and  Bacteriologists 

U.  S,  Licensed  Graders  of  Canned  Foods 

Grading  under  the  McNary-Mapes  Amendment 

15  S.  GAY  STREET 
BALTIMORE,  MD. 


Working  Points”  will  give  you  better 
results  than  **  Talking 
Points” 

we  shall  be  delighted  to  have  you 
check  the  actual  efficiency  of  the 
TOWNSEND  against  the  claims  of 
any  other  machine  made  for  the 
purpose. 

Burton,  Cook  &  Co.  Inc. 

Rome,  N.  Y. 


CANNED  FOODS  STORASE 

MONEY  Loaned  on  Consignments  at  rea¬ 
sonable  rates  of  interest  -  on  our  own  negoti¬ 
able  Warehouse  Receipts, 


For  full  information,  write  us  direct  or  consult 
your  Brokers. 

WAKEM  &  McLaughlin 

(INCORPORATED) 

22B  E.  ILLINOIS  ST.,  CHICAGO,  ILL. 
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THE  1931  DIRECTORY  OF  CANNERS 

NOW  READY 

A  list  of  the  cannert  of  the  United  States,  compiled  by  the  National  Csmners  Association, 
from  Statistical  Reports  and  such  other  reliable  data.  22nd  Edition. 

Carefully  prepared  and  up-to-date;  lists  corrected  by  Ganners  themselves;  verified  by  com¬ 
petent  authorities.  The  various  articles  packed  and  other  valuable  information  is  given. 

Distributed  free  to  members  of  the  National  Canners  Association.  Sold  to  all  others  at 
$2.00  per  copy,  postage  prepaid.  The  book  that  is  needed  by  all  wholesale  grocers, 
brokers,  machinery  and  supply  men,  salesmen  and  practically  everybody  interested  in  the 
canning  industry.  Get  your  order  in  early 

National  Canners  Association,  1739  H  St.,  N.  W.  Washington,  D.  C. 

Personal  Checks  Accepted 


••HEINZ”  HAND  MADE 


Cheaper  Tomato  Baskets 

Three  Baskets  -  Three  Prices 

We  are  now  making  the  three  following  types 

of  I  Baakets. 

1.  Out  famous  "Heinz”  hand  made,  heavy  hoop 
basket  with  6  cross  braces. 

2.  Machine  made,  heavy  top  hoop,  galvaniz'd 
metal,  non-rust  hoop  at  bottom. 

3.  Machine  made  basket  with  flat  wood  veneer 
hoops. 

We  are  the  largest  basket  manufacturers  in  the  U.  S. 

and  out  quality  u  nationally  known. 

Write  for  samples,  literature  and  prices. 

Planters  Manufacturing  Co  ,  Inc  . 

Portsmouth,  Virginia. 


MACHINE  MADE 


WAREHOUSING 

Field  and  Metropolitan  warehousing,  the  first 
merging  into  the  latter  if  desired. 

FINANCING 

Loans  arranged  thro’  affiliated  organization  at  lowest 
rates  consistent  with  collateral  available. 

SERVICE 

General  informatioh,  available  thro'  wide 
spread  contacts  with  producers  and  consum¬ 
ers,  a  service  we  offer  to  clients. 

GUARDIAN  WAREHOUSING  COMPANY 
222  West  Adema  Street 
Chiceso. 


Slaysman  &  Co. 

Automatic  Can  Making  Mcschinery 


801  E.  PtrMt  Street 


Beltfnsore,  Md. 


J.  Harry  Cain 

Merchandise  Broker 
Canned  Foods  a  Specialty 

Phoenix  Building,  Baltimore,  Md. 


THE  BOOK  YOU  NEED  ! ! 

Complete  Course  in  Canning.” 


5fh  Edition 


386  Pages 


Price  $10.00 


Published  by  THE  CANNING  TRADE. 


Loren  J.  Sherff  &  Company 

Certified  Public  Accountants 

112  West  Adams  Street 
CHICAGO 


POWDERED  APPLE  PECTIN 

SPEAS-NUTRL-JEL 

NEUTRAL  IN  COLOR  AND  FLAVOR 

Write  or  Wire  for  Samples  and  Prices 

SPEAS  MANUFACTURING  CO. 

Kansas  City,  Mo. 

Licensed  under  Patents  1,646.157,  Oct.  It,  1927;  l,655,39i,  Jan.  3,  1923; 
Application  166,020  Feb.  4,  1927. 


July  27,  1931 
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CANNED  FOOD  PRICES 


Prices  given  represent  the  lowest  figure  generally  quoted  for  lots  of  wholesale  size,  usual  terms  f.  o.  b.  Baltimore  (unless 
otherwise  noted)  and  subject  to  the  customary  discount  for  cash.  Many  canners  get  higher  prices  for  their  goods;  some  few 
may  take  less  for  a  personal  reason,  but  these  prices  represent  the  general  market  at  this  date. 

Baltimora  figrures  corrected  by  thee*  Brokers:  tThomes  J.  Mee^n  A  Co.,  *Howard  B.  Jones  &  Co.,  fHarty  H.  llahool  A  Co. 

New  York  prices  corrected  by  our  Special  Correspondent,  flu  column  headed  “N.  Y.”  indicates  f.  o.  b.  factory. 


Canned  Vegetables 


ASPASAGUS*  (Callfsnia) 
Whits  Mammoth.  No. 

Pselsd,  Na  - 

Larys,  Na  . . 

Pselsd,  Na  2^ - 

Medium.  No.  - 

Green  Mammoth.  Na  2Vi 
Medium.  No.  2^ — 

Small,  No.  2% . . . . 

Tips,  Whita  Mammoth,  Na  1 
Small,  Na  1  sa.~.>.~~~....... 

Green  Mammoth,  No.  1  sq, 
Small.  No  lsq...._~-.. 

BAKED  BBANSt 

In  Sauce,  8  os. . 

10  oz . 

16  oz . 

No.  2^  . 

No.  10  . 


BKANSi 

Strinprless  Stand.  Cut  Green,  No.  2 

Standard  Cut  Green,  No.  10 . 

Standard  Whole  Green.  No.  2 . 

Standard  Cut  Wax,  No.  2 . 

Standard  Cut  Wax.  No.  10 . 

Red  Kidney  Standard,  No.  2 . 

Standard,  No.  10 . 

LIMA  BEANSi  (F.  O.  B.  Factory) 


.46 

.60 

.621^  , 
1.25 
3.35 


.67Vi. 

3.60 

“Too  ", 

3.76  . 
.90  . 

4.60  . 


No.  2,  Tiny  Green.. 

No.  10  . . . 

No.  2.  Medium  Green„ 


1.90 

10.26 

1.60 


No.  10  . . . 

1.06 

TiB 

.  7.00 

No.  2,  Fresh  White . 

No.  10  . 

8.00 

6.26 

...  .77% 

9T00 

BEETS! . 

-  1.40 

1.86 

8-16;  No.  2 _ 

1K-20j  No.  8 . 

— 

T  "iTSi 

.80 

i.20 

riif'  Nn  1 0 . 

..  2.86 

Whole,  No.  10.... 
Diced,  No.  10.... 

. 

..  3.76 

..  3.90 

4.00 

CARROTS! 

Standard  Sliced, 
Sliced.  Na  10. 

No.  2 . 

.70 

..  8.60 

1.06 

6.00 

No,  2 . 

.60 

Diced,  No.  10.. 

..  3.26 

6.00 

CORN! 

Golden  Bantam,  Fancy,  No.  2 . . 

.96 

Extra  Standard,  No.  2.... - - 

Eixtra  Standard,  No.  10.....~...~~~. 

Shoepeg,  Fancy,  No.  2 . 

Extra  Standard,  No.  2 . 

Standard,  No.  2 . 

Standard,  No.  lO.^,.........^... . . 

Crushed,  Fancy  Na  2 . . 

Extra  Standard,  No.  2 . 

Standard,  No.  2....~~~........~~.~~~.., 

Standard,  No.  10 . 

HOMINYi 

Standard  Split,  No.  3 . 

Split,  No.  10 . 

MIXED  VEGETABLESi 

Standard,  No.  2 . 

No.  10  . 

Fancy,  No.  2 . . 

Na  10  _ 

OKRA  AND  TOMATOESt 

Standard,  No.  2 . . 

No.  10  . 

PBASt 

Petit  Pois,  Is . 

No.  2  Fancy  Sweets,  2s . 

No.  3  Fancy  Sweets,  2s . 

No.  4  Fancy  Sweets,  2s . 

No.  5  Fancy  Sweets,  2s . 

No.  5  Std.  Sweets,  2s . 

No.  4  Early  June,  Is . 

No.  1  Std.  Alaskas,  2s . 

No.  2  Std.  Alaskas,  2s . 

No.  3  Std.  Alaskas,  2s . 

No.  4  Std.  Alaskas,  2s . 

No.  2  Std.  Alaskas,  10s . 

No.  3  Std.  Alaskas,  lOs . 

No.  4  Std.  Alaskas,  10s . 

PUMPKINt 
Standard.  Na 

No.  3  . . 

No.  10  . 


1.20 

1.06 

.95 


.95 

.90 


.90  1.20 

3.00  3.75 


4.50 

1.06 

6.00 


1.26 

iXC 


1.20  1.46 


.72%.. 


1.10 
.96 
.86 
.80 
4.76 
4.25  6.60 

4.00  6.00 


.H  - 

1.00  1.00 

2.76  3.00 


CANNED  VEGETABLES— Csntinned 


1.56 

1.30 

1.16 

1.02% 

.80 


SAUER  KRAUT! 

Balta 

N.Y. 

.66 

No.  2%  . 

.75 

No.  3  . 

. 70 

.90 

No.  10  . 

.  2.35 

2.75 

SPINACH! 

Standard,  No.  2 . 

. 

. 70 

.70 

No.  2%  . 

. 95 

1.20 

No.  3  . 

.  1.00 

No.  10  . 

.  3.00 

3.50 

1.30 


SUCCOTASHi 

Standard  Green  Com,  Freeh  Linuui, 

No.  10  _ 

Standard  Green  Corn,  Dried  Limaa, 

No.  2  . 

(Triple)  No.  2  (with  tomatoes) .  1.26 

SWEET  POTATOES^ 

Standard,  No.  2,  F.  O.  B.  factory . . 

No.  2%  .  1.05  tl.l5 

No.  3  .  1.10  tl.20 

No.  10  .  3.75  t3.59 

TOMATOES± 

Extra  Standard,  No.  1 . 

F.  O.  B.  County . 

No.  2  . . . 

F.  O.  B.  County . 

No.  3  . 


.45 

.40 

.80 

.70 

1.25 


t.40 


F.  O.  B.  County .  1.00 

No.  10  . . 

F.  O.  B.  County .  3.00  . 

Standard.  No.  1 . 40  . 

F.  O.  B.  County . 37% . 

No.  2  . 70  t.66 

F.  O.  B.  County . 67% . 

No.  3  . 90  . 

F.  O.  B.  County . 90  .95 

No.  10  . 3.00  . 

F.  O.  B.  County .  2.66  t2.76 

TOMATO  PUSEEt  (F.  O.  B.  Factory) 

Standard,  No.  1,  Whole  Stock . 35  .35 

No.  10,  Whole  Stock .  2.00  2.26 

Standard,  No.  1  Trimmings . 32% . 

No.  10  Trimminse . 2.00  ........ 


Canned  Fruits 


APPLES*  (F.  O.  B.  Factory) 

Maine.  No.  10 _ _ _ 

Michigan,  No.  10............ _ _ 

New  York,  No.  10........................ 

Pennsylvania,  No.  10.  water..., 

Pa,  No.  8 - 

Pa.,  No.  10,  solid  pack . 

APRICOTS*  (California) 

Standard,  No.  2% . 

Choice,  No.  2% . 

Fancy,  No.  2%—......— ....... 

BLACKBERRIES* 

Standard,  No.  2  .... _ ................ 

No.  10,  water . 

No.  2,  Preserved.................... 

Na  2,  in  Syrap  ................ 

BLUEBERRIES* 

Maina  Na  2  ........... 


1.86 


No.  10  . 

7.00 

6.60 

CHERRIES* 

1.40 

1.76 

Red  Pitted,  No.  10 . 

8.25 

California  Standard  2% . 

3.10 

3.00 

Choice,  No.  2% . 

3.40 

8.00 

Fancy,  No.  2% . 

3.50 

GOOSEBERRIES* 

.95 

.82% 


Standard,  No.  2 . . 

No.  10 . . 

GRAPE  FRUIT* 

8  oz . 

No.  2  . 

No.  5  . 

No.  1  Juice . 

No.  5  Juice . 

PEARS* 


Standards,  Kifer  No.  2,  in  syrup.. 

Fancy,  No.  2% . 

California  Bartletts,  Standard  2%. 
Fancy  ..... 

Choice  ... 

Standard,  Na  10. 


.67% . 

1.33  1.25 

4.10  . 

.86  . 

4.00  . 


1.60 

1.76 


1.05 
1.60 

2.40  1.76 

3.60  2.10 


CANNED  FRUITS— Continued 


PEACHES* 


Balta  N.Y. 


California  Standard,  No.  2%,  Y.  C 

1.45 

1.50 

Choice,  No.  2%,  Y.  C . 

1.80 

1.80 

Fancy,  Na  2%,  Y.  C. . . 

2.10 

Extra  Sliced  Yellow,  No.  1 . 

Seconds,  Yellow,  Na  8......„.... _ _ 

Pies,  Unpeeled,  No.  8 _ ........... _ ... 

.90 

1  1 
£  1 

Peeled,  No.  lO . 

4.25 

PINEAPPLE* 

Hawaiian  Sliced.  No.  2%  . 

1.80 

1.85 

Sliced  Standard.  No.  2% . 

1.70 

1.60 

Sliced  Extra,  No.  2 . 

1.80 

1.60 

Sliced  Standard,  No.  2 . 

1.40 

Grated,  Extra.  No.  2 . 

Shredded,  Syrup,  No.  10 . . . . 

1.75 

Crushed.  Extra.  No.  10 . 

7.50 

Porto  Rico,  No.  10 . . 

_ 

RASPBERRIES* 

Black,  Water,  No.  2 . . . . 

Red,  Water,  No.  2 . .  „..™  TTT. 

Black,  Syrup,  No.  2 . .  2.00  _ 

Red,  Syrup,  No.  2 .  _ _ 

Red,  Water,  No.  10 . 

STRAWBERRIESi 

Preserved,  No.  1 . 85  . 

Preserved,  No.  2 . ! .  1.70 

Extra,  Preserved,  No.  1 .  ^95  TTTT. 

Extra,  Preserved,  No.  2 .  1.90 

Standard  Water,  No.  10 _ _  .......  TTTT 

FRUITS  FOR  SALAD* 

Fancy,  No.  2% .  3.00  3.10 

No.  10s  .  12.00  . 


Canned  Fish 


HERRING  ROE* 


10  oz. 
17  oz.  . 
19  oz. 


LOBSTER* 

Flats,  1-lb.  cases,  4  dos.. 

%-lb.  cases,  4  doz . 

%-lb.  cases,  4  doz. . 


.75  1.16 

1.00  1.50 

1.10  _ _ 


2.76 

1.60 


•••••••• 

8.76 

OYSTERS* 

3.00 

1.26 

Standards,  4  oz . 

.  1.00 

...«  1.10 

i.20 

.  2.00 

2  20 

2.40 

1.80 

2.25 

1.50 

1.60 

Selects,  6  oz.  ............ 

SALMONi 

—  2.26 

1.86 

eTso 

Red  Alaska,  Tall,  No.  1 . 

Flat,  No.  V> . 

..  3.40 

1.8S 

3.15 
2  20 

*7.’00 

Cohoe,  Tall,  No.  1 _ 

Flat,  No,  1 _ 

Flat,  Nn.  % . 

Pink,  Tall,  No"  1 . 

..  1.07 

'iiio 

Sockeya  Flat,  No.  1 . 

Flat.  No.  % . 

Chums,  Tall  . . 

Medium,  Red,  Tall.. 

SHRIMP§ 


Dry,  No.  1  . 

Wet.  No.  1,  Large.. 


3.40 


.92 

2.00 


2.25 

.98% 


1.40  . 

1.60  1.67% 


SARDINES§  (Demcstle),  pel 

%  Oil,  keyless  . 

14  Oil,  Decorated,  Keys... 
%  Oil,  Tomato,  Carton...... 

i/i  Oil,  carton . 

%  Mustard,  Keyless . 

%  Mustard,  Keyless . 

California  Oval,  No.  1 . 


t3.66 

t4.30 


.  t4.56 

_  t3.65 

_  t3.16 

1.67%t3.15 


TUNA  FISH§  (California),  per  ease 

White,  %8  . 

White.  Is  . 

Blue  Fin,  %s  „ — 

Blue  Fin,  Is 
Striped,  V4s 
Striped,  %s  .. 

Striped,  Is  .. 

Yellow,  Vis 
Yellows,  %s 
Yellow,  Is  ... 


8.50 
13.00 
C.T6 
U.M 

8.40  _ 

6.40  6.26 
10.00  11.60 

4.90  _ 

7.80  6.30 

14.60  12.60 
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KYLER  BOXERS 


Do  you  buy  Boxers  on  the 
basis  of  price  or  value? 

PRICE 

is  what  you  pay  for  them. 

VALUE 

what  they  pay  you. 

Equipped  with  a  KYLER  BOXER 
you  will  find  no  one  can  do  more  in 
quantity,  in  quality,  or  in  cost.  A 
little  investigation  on  your  part 
among  some  of  the  best  canners 
will  convince  you. 

Manufacturers  of 

Boxing  and  Labeling  Machines 


Westminster  Machine  Works, 


Westminster 

Md. 


That  Sub-standard 
Law 

goes  into  effect  with  this 
year’s  pack. 

Be  sure  that  you  are  above 
the  line  by  using  The  Fed¬ 
eral  Score  Card  System  of 
grading  your  packs  as 
published  in  full,  in 

The  1931  Almanac 
Use 

Your  Almanac 


Do  the  job  right. 

Peas  zkccu  lately  graded  make  a  better 
appearance  in  the  can  to  the  buying 
public. 

Why  not  add  this  appearance  and  low¬ 
er  sales  resistance  to  your  peas. 

The  Hydro-Geared  Grader  will  give  your 
peas  this  appearance. 

Send  for  the  names  of  satisfied  users 
and  ask  them. 

Write  for  circular 

The  Sinclair-Scott  Co. 

Wells  and  Fatapsco  Sts. 
Baltimore,  Md. 
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THE  MARKETS 

BALTIMORE,  JULY  27,  1931 


WEEKLY  REVIEW 


The  Demand,  and  Prices,  Ought  to  Be  Better — ^There 
Are  Reasons  to  Believe  It  Will  Be — Buying  Eastern 
Peas — ^The  String  Bean  Situation  Alarming — Buyers 
Refuse  to  Be  Interested  in  Canned  Foods. 

OUGHT  TO  IMPROVE— If  it  were  possible  to 
judge  the  coming  canned  foods  market  on  the 
basis  of  past  experience,  one  would  be  perfectly 
safe  in  saying  that  prices  must  advance  appreciably 
on  all  items,  and  radically  on  some.  But  statistical 
figures  on  spots  and  crop  indications  as  showing  prob¬ 
able  output  for  ’31  packs  seem  to  have  no  bearing 
whatever  upon  market  prices.  Thas  is  not  pessimism ; 
it  merely  recounts  the  “feelings”  of  all  buyers  in  every 
kind  of  goods ;  there  seems  to  be  no  desire  to  buy  even 
when  the  goods  are  badly  needed.  Put  it  in  another 
way:  an  absolute  lack  of  confidence.  And  there  is  no 
use  blaming  the  canned  foods  buyers ;  scolding  at  them 
that  their  floors  are  empty,  and  can’t  they  see  that 
spots  in  all  lines  are  nearly  if  not  gone;  that  string¬ 
less  beans  will  prove  a  very  bad  failure ;  that  tomatoes 
cannot  possibly  equal  last  year’s  production,  and  that 
the  cut  in  corn  acreage  insures  a  reduced  pack.  They 
know  all  that,  and  they  are  watching  it  more  closely 
than  you  might  think,  but  they  just  can’t  get  up  a 
feeling  that  they  would  like  to  own  big  blocks  of  goods 
at  the  present  very  low  prices.  If  you  could  resurrect 
the  “market  feeling”  of  three  years  ago  and  make  it 
apply  to  present  spot  and  prospective  pack  conditions, 
prices  in  the  market  would  shoot  up  to  higher  figures 
than  you  saw  three  years  ago.  On  that  basis  all  can¬ 
ned  foods  are  worth  much  more  than  they  are  bring¬ 
ing  today ;  but  the  trouble  is  every  other  commodity  is 
dragging  just  as  are  canned  foods,  and  despite  the  fact 
that  these  are  foods,  they  must  travel  along  with  other 
merchandise.  It  is  a  condition,  and  no  amount  of 
theory  nor  accurate  market  data,  apparently,  can  dis¬ 


pel  it.  It  is  hard  to  face,  but  that  is  the  genesis  of  our 
depression.  When  men  feel  confidence  in  investing 
any  amount  of  money,  at  any  price,  in  anything,  the 
depression  will  be  over.  That  makes  it  look  like  it  was 
all  psychological,  a  figment  of  the  imagination,  hys¬ 
teria,  or  plain  “bugs but  we  don’t  believe  the  whole 
world  has  gone  crazy.  There  is  something  radically 
wrong,  but  we  believe  and  hope  it  is  working  out,  and 
that  the  cure  is  on  its  way.  The  world  was  on  a  long, 
fifteen-year  monetary  drunk,  and  now  with  a  splitting 
headache,  it  is  trying  to  remember  to  what  siren  it 
gave  its  pocketbook. 

Valiant  efforts  are  being  made  to  show  buyers  that 
peas  are  worth  much  higher  prices  than  now  offered ; 
Government  accounting  of  the  damage  to  sweets  is  pro¬ 
duced,  and  canners  in  Wisconsin  are  refusing  to  sell  at 
present  offers.  They  are  right  in  this,  but  it  remains 
to  be  seen  if  the  results,  that  are  fully  justified,  are  ob¬ 
tained.  They  have  been)  buying  a  good  many  Eastern 
peas,  from  the  Tri-States,  and  finding  the  quality  sur¬ 
prisingly  good,  so  good  that  the  market  is  coming  to 
learn  that  it  can  get  the  quality  wanted  from  this  sec¬ 
tion,  so  long  known  as  packers  of  seconds  peas.  Score 
one  for  the  Mapes  law.  But  paying  75c  for  ungraded 
peas,  the  same  for  No.  4  sieve  standards,  with  the 
finest  extra  standard  2’s  sieve  at  from  $1.30  to  $1.50, 
is  not  much  of  a  reward  for  such  improvement. 

There  is  almost  a  stampede  over  the  prospective  fail¬ 
ure  of  the  string  bean  pack.  Frank  M.  Shook  issued  the 
following  circular  under  date  of  the  21st: 

SNAP  BEAN  MARKET  TOO  LOW 

“Myriads  of  cans  intended  for  snap  beans  will  not  be 
used  this  year.  Never  in  the  history  of  bean  canning  has 
there  been  so  large  a  proportion  of  the  crop  sold  on  the  raw 
market.  Failure  of  the  crop  in  the  South  has  opened  up  a 
market  for  Northern  grown  beans  that  is  absorbing  hun¬ 
dreds  of  acres  intended  for  canning. 

There  was  a  slight  let-up  in  demand  from  the  South  the 
latter  part  of  last  week,  but  buyers  from  the  Carolinas  are 
on  hand  today  at  prices  which  will  again  divert  beans  from 
the  can  to  the  open  market. 

In  view  of  the  reduction  in  acreage,  the  very  poor  crop 
in  many  sections  and  the  heavy  diversion  from  cans  to  the 
raw  market,  prices  on  the  canned  article  should  advance. 
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Today’s  information  from  other  sections  is  as  follows: 
Indiana — Green  beans  will  not  produce  more  than  20  per 
cent.  Many  canners  selling  heavily  on  open  market. 

Wisconsin — Wax  beans  almost  total  failure.  Green  beans 
also  suffering  badly. 

New  York — Estimate  average  crop  on  35  per  cent  re¬ 
duced  acreage.” 

This  condition  is  real  and  is  not  overdrawn;  there 
is  every  indication  that  this  year’s  string  bean  pack 
will  go  back  to  its  former  small  size.  But  the  market 
has  not  responded  in  kind.  Some  canners  who  can  put 
sales  eiforts  behind  their  goods  are  getting  slight  pre¬ 
miums,  but  the  market  continues  to  be  quoted  at  67V^c 
for  cut  standard  No.>  2  beans.  And  J.  S.  McDaniel  & 
Co.,  Easton,  Md.,  about  the  same  time,  issued  the  fur¬ 
ther  information  on  this  bean  situation: 

“From  a  thoroughly  posted,  conservative,  dependable  au¬ 
thority,  we  have  this  morning  a  report  on  the  snap  bean 
outlook  in  Indiana^  that  reads: 

“  ‘There  has  been  practically  no  packing  in  the  State  up 
to  the  present  time,  and  unless  we  have  a  good  rain  within 
the  next  ten  days,  believe  that  Indiana’s  bean  pack  will  not 
amount  to  anything  at  ail.  What  few  beans  canners  are 
getting  at  the  present  time  are  not  sufficient  in  quantity  to 
justify  them  to  operate  unless  they  have  an  unusually  large 
acreage.  Inasmuch  as  the  canners  are  able  to  get  in  the 
fresh  market  about  twice  what  they  are  paying  farmers 
for  the  beans,  they  are  satisfied  to  take  this  profit  and  not 
put  the  beans  in  the  cans.’ 

“And  from  a  likewise  competent  authority,  we  have  a  re¬ 
port  on  the  appearance  of  this  crop  in  Wisconsin  that  reads: 

“  ‘Green  and  wax  beans  are  suffering  from  the  intensive 
heat,  and  it  will  take  more  than  usual  rainfall  to  make 
even  a  50  per  cent  pack.  We  feel  our  acreage  here  in  Wis¬ 
consin  is  about  shot  right  now.’  ” 

Getting  away  from  the  staples  and  into  the  canned 
fruit  list,  we  find  the  market  saying  it  is  waiting  for 
the  new  fruit  prices  from  California,  and  which  may 
be  issued  before  you  read  this.  When  these  prices  are 
named,  see  if  there  is  any  market  activity  worth  men¬ 
tioning.  They  will  just  keep  on  waiting,  buying  the 
small  lots  they  need  for  the  day. 

It  is  not  pleasant  to  have  to  picture  such  a  market 
condition  as  this,  but  it  is  our  duty  to  show  the  market 
as  it  is.  It  takes  courage  on  the  part  of  the  canners  to 
face  this,  but  it  has  to  be  faced. 

You  have  a  good  volume  of  crop  reports  this  week, 
and  you  have  the  market  prices  on  their  regular  page. 

Here  is  a  letter  from  one  of  those  up-and-going  Cen¬ 
tral  Western  canning  firms,  operating  a  group  of  can¬ 
neries,  and  making  real  selling  efforts.  It  shows  how 
the  buyers  feel: 

“We  would  very  much  rather  that  you  not  use  our  name 
or  location  in  the  event  that  you  care  to  publish  any  part 
of  the  following: 

The  writer  has  called  on  approximately  100  per  cent  of 
our  customers  with  reference  to  the  1931  pack,  and  found 
little  or  no  interest  in  future  goods. 

We  have  steadfastly  maintained  a  price  only  a  slight 
margin  above  our  experience  in  cost,  which  is  considerably 
higher  than  spot  prices  and  future  prices  that  we  have  seen 
quoted,  and  believe  firmly  that  cutting  these  prices  would 
not  result  in  any  business.  The  point  that  interested  us 
most  is  that  we  found,  with  hardly  an  exception,  that  our 
customers  are  practically  out  of  tomatoes,  their  stock  being 
lower  at  this  time  of  the  year  than  they  have  experienced 
for  a  long  while,  and  we  do  not  believe  that  there  is  any 
large  supply  in  the  hands  of  the  canners. 

We  also  believe  that  if  the  canners  would  stiffen  up  and 
ask  a  price  above  cost,  they  would  certainly  market  the 
1931  pack  much  easier.” 

We  agree  with  this  writer,  but  it  will  take  patience 
and  perseverance. 


NEW  YORK  MARKET 

B,  ''NEW  YORK  STATER,” 

Sptcial  Corretpondent  of  "The  Canning  Trade." 


Peas  Active,  Other  Goods  Quiet — ^Peaches  and  Toma¬ 
toes  Show  Increasing  Firmness — ^Beans  Attracting 
Attention — Salmon  Advances — Market  Shocked  at 
Death  of  “Roy”  Clark. 

New  York,  July  23,  1931. 
UYING  PEAS — Conservative  buying  marked 
the  past  week  in  the  local  market  with  the  ex¬ 
ception  of  peas,  where  activity  showed  a  sharp 
increase,  due  to  authoritative  indications  that  the  cur¬ 
rent  pack  will  be  far  below  demand. 

Peaches  and  tomatoes  were  among  the  items  to  firm 
up  during  the  week,  and  salmon  also  showed  a  stronger 
tone.  The  settlement  of  the  peach  curtailment  plan 
played  a  prominent  part  in  the  strengthening  of  the 
peach  price  list,  with  the  assurance  that  the  opening 
prices  would  be  above  the  pries  prevailing  during  the 
past  few  weeks,  providing  the  necessary  stimulus  to 
the  price  list.  Tomatoes  responded  to  increased  de¬ 
mand,  and  it  is  likely  that  some  sizes  will  advance  in 
price  within  the  next  ten  days.  Salmon  was  advanced 
in  some  grades  following  news  of  the  sharp  decline  in 
the  new  pack  in  Alaska. 

While  the  new  peach  prices  have  been  expected  daily 
for  the  past  ten  days  or  so,  they  have  not  arrived  as 
yet,  and  brokers  here  will  not  definitely  state  when 
they  may  be  expected.  The  openi^  level  referred  to 
in  this  column  last  week  is  approximately  correct,  ac¬ 
cording  to  present  indications. 

Peaches — ^The  effect  of  the  assurance  that  opening 
prices  would  be  above  those  prevailing  in  the  local 
market  in  recent  weeks  aided  the  market  to  show  a 
gain,  with  one  of  the  lea^ng  factors  posting  an  in¬ 
crease  of  5c  a  dozen  in  its  standard  sliced  and  halved 
2V2S,  coast,  to  $1.25.  There  is  increased  demand 
for  choice  clings,  but  buyers  are  not  very  successful  in 
covering  their  needs  at  the  prices  they  are  bidding. 

Peas — Shared  the  interest  of  the  market  herei  with 
peaches,  with  sales  showing  a  substantial  jump.  New 
York  State  canners  are  offering  fancy  1-sieve  and  2- 
«ieve  sweets  at  $1.65  to  $1.75 ;  3-sieve  at  $1.40  to  $1.45 ; 
4-sieve  at  $1.25  to  $1.35,  and  5-sieve  at  $1.15  to  $1.25. 
Fancy  Alaskas  are  offered  as  follows:  1-sieve,  $1.90; 
2-sieve,  $1.70;  3-sieve,  $1.37i/2»  all  prices  factory. 
Packing  in  New  York  State  is  virtually  over,  and  the 
pack  is  officially  estimated  at  but  60  per  cent  of  last 
year.  Buyers  have  reflected  this  development  with  in¬ 
creased  purchasing  of  top  grades  of  peas  with  some 
future  buying  reported.  Tri-State  peas  also  shared  in 
the  improved  feeling  in  the  market,  and  brokers  report 
a  sharp  gain  in  orders  with  prices  firmer.  Some  of¬ 
ferings  of  “bargain”  lots  were  available  at  lower  prices 
but  these  are  not  up  to  top  quality,  and,  in  view  of  the 
McNary-Mapes  Amendment,  buyers  are  not  keen  on 
loading  up  with  any  sub-standard  packs. 

Beans— Some  firming  of  the  local  market,  which  has 
been  easy  for  some  time,  due  to  force  sales  from  Tri- 
State  packers,  was  noticeable  following  reports  of  fur¬ 
ther  crop  damage  from  the  drought  in  the  Western 
regions. 

Indiana  snap  beans  have  been  materially  reduced 
through  weather  damage,  and  Wisconsin  joins  the  list 
with  estimates  placing  the  crop  there  at  but  50  per 
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cent  of  last  year’s.  These  combined  factors  have  firmed 
up  the  price  list  for  this  item,  although  no  advances 
have  been  made  yet. 

Tomatoes — Are  coming  into  their  own,  with  prices 
likely  to  advance  during  the  next  ten  daysi  on  No.  2s 
from  the  current  67 '^c  to  70c,  with  other  sizes  holding 
firm  at  their  present  levels.  Demand  has  strengthened 
and  with  stocks  in  strong  hands  an  advance  is  certain 
to  follow  shortly.  Brokers  here  hold  that  the  market 
should  gradually  work  higher,  with  some  of  the  more 
optimistic  placing  the  price  as  high  as  75c  for  No.  2s 
within  a  month. 

Salmon — Following  reports  of  moderate  increase  in 
demand,  a  leading  factor  advanced  the  price  on  pinks 
to  $1.10,  up  10  cents  a  dozen.  As  yet  other  major 
factors  have  not  joined  in  the  raise,  although  it  is 
likely  that  next  week  will  find  them  all  in  line. 

Royal  F.  Clark  Dead — News  that  Royal  F.  Clark,  of 
the  Central  Wisconsin  Canneries,  Inc.,  former  presi¬ 
dent  of  the  National  Canners  Association,  and  a  mem¬ 
ber  of  many  important  committees  in  that  association 
for  years,  died  Monday  following  an  operation,  caused 
much  regret  throughout  the  trade  here,  where  he  had 
many  friends.  Mr.  Clark  was  one  of  the  best-known 
canners  in  the  country,  and  served  on  many  commit¬ 
tees.  He  was  chosen  at  the  last  convention  of  the  as¬ 
sociation  to  serve  on  many  standing  committees, 
including  the  adjustment,  administrative  council,  ad¬ 
visory  board,  etc. 


CHICAGO  MARKET 

By  "OBSERVER," 

.  Special  Correspondent  of  "The  Canning  Trade.” 


Buying  Continues  in  Its  Quiet  Way — Many  Millions 
Will  Be  Spent  for  Canned  Foods  During  the  Next  Few 
Weeks — Some  Wisconsin  Canners  Did  Not  Turn  a 
Wheel  on  Sweets — Fair  Business  in  Com — ^Waiting  on 
Tomatoes — Buyers  Shy  at  Oflf-Quality  Goods. 

Chicago,  July  23,  1931.. 

UNCHANGED — The  steady  volunie  of  summer 
canned  foods  business  continues  in  a  conserva¬ 
tive  way,  but  relatively  few  wholesale  buyers 
will  take  on  much  beyond  their  immediate  urgent 
needs.  The  atmosphere  is  full  of  too  many  uncertain¬ 
ties  for  anyone  to  want  to  buy  too  heavily  ahead.  In 
general,  however,  it  is  safe  to  say  that  business  is  on 
a  very  sound  basis,  and  will  move  ahead  either  slowly 
or  rapidly,  as  general  conditions  warrant. 

There  are  probably  a  few  canners  here  and  there 
who  are  in  pretty  shaky  situations,  unless  some  pick¬ 
up  comes  along  to  relieve  them,  but  outside  of  these 
instances  the  canning  field  can  be  said  to  be  quite  “de¬ 
flated.” 

There  will  be  many  millions  of  dollars  spent  for  can¬ 
ned  foods  during  the  next  few  weeks;  most  canners 
expect  to  get  a  share. 

Peas — Most  everybody  has  been  off  the  market  in 
Wisconsin.  The  stories  of  crop  disasters  have  grown 
considerably,  and  in  fact  there  are  several  canners 
who  did  not  turn  a  wheel  on  their  sweets.  On  such 
deals  as  they  had  which  involved  advance  of  sweet  pea 
seed  they  are  facing  bad  losses.  Certainly  the  turn 
of  extreme  weather  which  upset  all  pea  calculations  so 
quickly  brought  about  a  destruction  far  beyond  what 


old-fashioned  buyers  and  brokers  were  prepared  to  ad¬ 
mit  when  they  first  heard  about  it. 

Corn — Prices  steady;  a  fairly  good  volume  of  sales 
over  a  wide  territory;  perhaps  com  will  do  unusually 
well  this  year,  in  view  of  the  shortage  on  peas. 

The  crop  in  most  places  looks  100  per  cent,  and 
packers  all  promise  that  their  plans  for  real  quality 
this  year  are  more  definite  than  ever  before. 

The  trade  is  expecting  this,  and  poor  stuff  will  get 
small  encouragement  this  year,  besides  perhaps  invite 
for  itself  some  conflicts  with  Mapes  Law  enforcement. 

Tomatoes — Hardly  anybody  seems  willing  to  dis¬ 
cuss  anticipatory  needs  on  tomatoes  or  tomato  prod¬ 
ucts  ;  of  course,  some  more  or  less  tentative  verbal  un¬ 
derstandings  have  been  taking  shape  recently,  but  as 
far  as  anything  in  the  way  of  a  free  trading  market,  it 
just  “isn’t.” 

Reports  show  the  oncoming  crop  in  promising  condi¬ 
tion.  Spot  prices  unchanged,  and  such  future  prices 
as  have  been  named  are  more  or  less  nominal. 

Milk — A  recent  unexpected  decline  of  20c  case  on 
tails  advertised  brands  (10c  on  baby’s)  shook  the  trade 
up  considerably,  and  was  immeditaely  reflected  in 
slightly  cheaper  prices  to  the  consumers.  Milk  has 
surely  been  cheap  enough  to  engage  increased  con¬ 
sumption  of  it;  no  doubt  these  present  revisions  will 
speed  up  sales  and  a  return  to  higher  prices  follow 
again  quite  soon. 

Buyers  Shy  at  Poor  Quality — ^There  is  a  sentiment 
prevailing  in  this  territory  among  distributors  which 
shows  a  very  positive  attitude  against  “sub-standard,’’ 
“near-standard,”  “off-standard,”  etc.  People  who  have 
been  considered  regi^rly  as  outlets  for  poor  stuff  have 
definitely  raised  their  ideas  as  to  what  they  can  handle. 

This  is  not  entirely  a  fear  of  legal  difficulty;  it  is 
just  a  reflection  of  the  fact  that  a  better  educated 
public  is  not  going  to  stand  for  impositions  on  canned 
foods  which  might  have  gone  over  a  few  years  ago. 
Any  canner  who  thinks  he  can  sell  a  lot  of  poor  stuff 
cheap  this  year  may  find  himself  all  wrong. 

California  Fruits — Market  has  been  at  a  standstill 
awaiting  announcements  of  formal  opening;  rumors 
of  some  inside  dealings  in  early  packed  Tuscans  have 
been  reported,  but  the  majority  of  buyers  seem  in¬ 
clined  to  await  a  fuller  view  of  the  situation.  This  is 
hardly  a  year  when  the  trade  is  going  to  scramble  for 
anything. 


OZARK  MARKET 

By  "OZARKO." 

Special  Correspondent  of  "The  Canning  Trade." 


Good  Rains  Are  Helping  Tomato  Acreage  60%  of  1930 
— Most  of  It  Late  and  in  Poor  Condition — More  Can¬ 
ners  Cleaned  Out  of  Spots — Getting  the  Price  They 
Ask — See  Better  Prices  as  Practically  Certain. 

Springfield,  Mo.,  July  23,  1931. 

WEATHER — The  Weather  Bureau  here  at 
Springfield  reports  a  little  over  one  inch  rain¬ 
fall  here  at  Springfield  on  the  20th  instant. 
Reports  that  reach  us  from  other  sources  indicate  that 
there  was  probably  a  heavier  rainfall  West  and  South¬ 
west  of  Springfield  on  the  date  mentioned.  Whatever 
this  rainfall  proved  to  be  throughout  the  Ozark  pack- 
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ing  district  will  prove  to  be  of  material  benefit  to  the 
fields  of  tomatoes,  and  the  growing  crops  of  all  kinds. 
Crops  of  all  kinds  throughout  the  district  have  suffered 
very  considerably  by  the  extreme  high  temperature  and 
the  shortage  in  rainfall,  and  further  rain  will  be  need¬ 
ed  from  time  to  time  during  the  remainder  of  the  grow¬ 
ing  crop  season. 

Tomato  Acreage  and  Crop — The  tomato  acreage  in 
the  Ozarks  this  year  figured  probably  slightly  less  than 
60  per  cent  as  compared  with  the  acreage  of  last  year. 
By  this  we  mean  the  actual  acreage  that  was  set  with 
plants.  This  is  one  of  the  years  when  the  matter  of 
acreage  is  not  alone  to  be  considered.  There  was  only 
about  25  per  cent  of  this  acreage  that  was  set  with 
plants  during  the  last  half  of  May,  and  where  these 
fields  have  received  proper  cultivation,  the  plants  are 
fairly  promising.  The  remainder  of  the  acreage  was 
set  with  plants  during  the  month  of  June,  when  the 
temperature  was  extremely  high,  and  the  soil  very  dry, 
and  no  rainfall  between  June  10th  and  July  4th.  The 
plants  in  these  late  set  fields  are  still  very  small,  and 
this  acreage  cannot  be  expected  to  produce  a  tonnage 
yield  per  acre  that  will  be  satisfactory  to  either  the 
grower  or  the  canner.  In  these  late  set  fields,  many 
thousands  of  plants  died.  So,  taking  the  tomato  acre¬ 
age  in  the  Ozarks  as  a  whole,  there  seems  to  be  no  pros¬ 
pect,  whatever,  for  anything  like  a  normal  tonnage 
yield  per  acre. 

Sales  Spot  Tomatoes — Considering  the  few  carlots 
remaining  in  canners’  hands,  unsold,  the  sales  during 
the  past  week  have  been  much  more  active,  and  numer¬ 
ous  canners  have  sold  and  shipped  out  their  last  car¬ 
loads.  Sales  reported  consisted  of  No.  303  tins,  16  oz. 
at  57i/)C  to  60c,  but  mostly  60c.  No.  2s,  65c,  671/2C, 
70c,  No.  2i/>,  921/2C,  95c. 

Today’s  Spot  Tomato  Prices — The  few  canners  who 
are  holding  any  spots  now  are  somewhat  firmer  in  their 
ideas  as  to  prices,  and  when  the  average  canner  names 
a  price  he  usually  stands  pat,  and  when  sales  are  made, 
it  is  at  the  canners’  asking  prices.  While  the  few  can¬ 
ners  who  are  holding  tomatoes  will  take  every  advan¬ 
tage  in  advancing  their  prices,  if  they  find  it  possible 
to  make  sales  at  higher  prices,  at  the  same  time,  looks 
today  like  the  following  would  be  the  minimum  prices 
at  which  any  spots  can  be  bought  in  the  district  for 
immediate  shipment:  No.  1  Std.,  10  oz.,  if  obtainable, 
42V2C  doz. ;  No.  303  cans,  16  oz.,  60c  doz. ;  No.  2  Stds., 
held  mostly  at  70c,  with  possibility  of  some  canners 
holding  perhaps  a  single  carload,  confirming  a  sale  at 
671/ic.  No.  2 1/2  Stds.  are  now  held  firm  at  95c  per  doz., 
consisting  principally  of  a  few  part  carlots — as  there 
is  probably  not  more  than  four  or  five  straight  cars  of 
this  size  obtainable  in  the  district. 

It  is  very  evident  the  way  the  orders  have  been  com¬ 
ing  in,  that  there  will  likely  be  a  complete  clean-up  of 
spot  tomatoes  in  the  Ozarks  before  the  end  of  July. 

Future  Tomatoes — Canners  of  the  Ozarks  don’t 
seem  to  be  interested  in  placing  any  offerings  of  futures 
on  the  market.  These  canners  are  perfectly  willing  to 
wait  until  the  jobbing  grocers  show  some  anxiety  to 
place  orders,  for  the  average  canner  is  now  convinced 
that  there  is  going  to  be  a  very  short  pack  of  tomatoes 
in  the  Ozarks  this  year,  and  naturally  these  canners  are 
expecting  an  advancing  market.  As  the  situation  looks 
today,  there  is  no  assurance,  whatever,  that  the  canners 
in  the  Ozarks  will  pack  this  season  sufficient  number  of 


cars  to  supply  the  jobbing  grocers  located  West  of  the 
Mississippi  River  who  draw  all  their  supply  of  canned 
tomatoes  from  the  Ozarks.  When  jobbing  grocers  are 
ready  to  place  orders  for  future  tomatoes,  each  buyer 
should  give  consideration  to  the  fact  that  a  large  ma¬ 
jority  of  canners  in  the  district  pack  tomatoes  only  in 
No.  2  cans,  and  that  a  goodly  number  of  canners  who 
last  year  packed  in  cans  of  several  sizes  will  only  pack 
this  year  in  standard  sizes  that  seems  most  in  demand. 
We  are  inclined  to  the  opinion  that  canners  who  con¬ 
template  packing  tomatoes  this  year  in  No.  10  cans, 
are  not  planning  to  pack  to  sufficient  extent  to  supply 
the  demand  that  will  come  for  this  size. 

Green  Beans — ^We  have  no  advices  yet  of  any  can¬ 
ners  in  the  Ozarks  contemplating  the  contracting  of 
any  fall  bean  acreage.  The  few  canners  in  the  Ozarks 
holding  any  spot  beans  packed  from  the  spring  acre¬ 
age,  fully  realize  that  there  will  likely  be  more  demand 
for  beans  than  they  will  find  it  possible  to  supply. 
However,  a  scarcity  must  exist  before  it  will  be  pos¬ 
sible  to  get  prices  back  to  a  level  that  will  show  the 
canners  a  reasonable  margin  of  profit. 

Blackberry  Pack — The  pack  of  this  popular  fruit  is 
now  over  in  the  Ozarks,  and  proved  to  be  a  very  small 
one.  Practically  every  car  of  blackberries  that  has 
been  packed  this  season  has  been  sold.  In  fact  there 
has  been  a  greater  demand  than  it  has  been  possible 
to  supply,  due  to  the  damage  to  crop  by  high  tempera¬ 
ture  and  lack  of  rainfall. 

Peach  Crop — If  the  rainfall  of  the  20th  extended 
out  over  the  entire  Ozarks,  same  will  undoul)tedly  be 
of  material  benefit  to  the  growing  crop  of  peaches. 
However,  there  must  be  an  occasional  rainfall  in  order 
that  the  fruit  makes  the  proper  growth  in  size,  and 
ripens  to  the  high  quality  that  is  always  grown  in  the 
Ozarks  when  we  have  a  peach  crop  season. 

Apple  Crop — ^The  crop  will  be  materially  benefited 
by  the  rainfall  of  the  20th,  but  there  must  be  more  rain 
from  time  to  time  during  the  remainder  of  the  growing 
and  ripening  season.  The  usual  high  quality  of  apples 
is  expected  by  the  Ozarks  apple  growers. 

Grape  Crop — ^The  crop  prospects  at  present  look 
very  promising,  and  the  fruit  on  the  vines  will  be  mate¬ 
rially  benefitted  by  the  recent  rainfall.  It  is  not  gen¬ 
erally  known,  but  it  is  a  fact,  that  many  carloads  of 
grapes  are  shipped  from  the  Ozarks  to  many  consum¬ 
ing  markets. 

General  Business — ^There  is  some  evidence  of  a  bet¬ 
ter  feeling  among  the  trades  people  in  general.  Job¬ 
bing  grocers  are  having  a  very  good  volume  of  busi¬ 
ness,  considering  the  season  of  the  year,  and  there 
seems  to  be  some  evidence  of  these  jobbing  grocers 
moving  forward  with  greater  confidence  than  that 
which  was  displayed  onlv  a  few  months  ago.  The  aver¬ 
age  jobbing  grocery  buyer  is  at  least  beginning  to  real¬ 
ize  that  it  is  necessary  to  anticipate  future  require¬ 
ments  and  buy  such  commodities  that  they  will  need 
for  their  late  fall  and  winter  business,  and  in  such 
quantities  that  is  actually  necessary  to  supply  their 
regular  customers.  All  this  helps  to  add  confidence, 
and  that  is  what  it  takes  to  get  away  from  the  period 
of  depression.  Looks  now  like  there  would  be  a  de¬ 
cided  improvement  in  business  channels  in  general 
throughout  the  Ozarks  during  the  fall  and  winter 
months,  regardless  of  the  fact  that  farm  products  like 
wheat  and  oats  are  being  sold  at  ridiculously  low  prices. 
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GULF  STATES  MARKET 

By  “BAYOU.” 

Special  Correspondent  of  "The  Canning  Trade." 


Storms  Suspend  All  Fishing — Rain  Too  Late  for  Beans 
— Crop  Conditions  Have  Worked  Contrary  to  What  the 
Growers  Needed — Turnip  Greens  Worth  Talking  About 

Mobile,  Ala.,  July  23,  1931. 

SHRIMP — “When  your  hair  has  turned  to  silver,  I 
will  love  you  just  the  same,”  is  a  sweet  refrain, 
and  it  looks  like  lots  of  business  men  will  have  an 
opportunity  to  test  it  out  if  the  depression  lasts  much 
longer,  because  plenty  of  gray  hairs  are  showing  up, 
and  they  multiply  as  the  strain  bears  down  on  their 
weary  mind. 

However,  so  little  is  accomplished  by  the  contin¬ 
uous  worry  that  it  really  looks  foolish  to  do  so,  but 
somehow  or  other  it  can’t  be  helped,  and  we  have  to 
take  the  bitter  along  with  the  sweet. 

The  production  of  shrimp  and  other  sea  foods  has 
been  at  a  standstill  everywhere  in  this  section  this 
past  week,  because  aside  from  the  fact  that  it  is  a 
closed  season  on  shrimp,  the  weather  has  been  stormy 
all  along  the  Mississippi  and  Louisiana  coasts  and  the 
fishermen  could  not  work.  Alabama  did  not  get  the 
storm,  but  strong  winds  and  high  tide  kept  the  boats 
in  port  tied  to  the  wharves. 

The  storm  that  visited  this  section  was  not  a  severe 
one.  While  it  did  damage  to  some  of  the  boats  that 
were  out  in  it,  yet  the  damage  was  light  considering 
the  velocity  of  the  wind.  The  weather  seems  to  be  set¬ 
tled  now,  although  we  get  daily  squalls,  and  we’ve  had 
an  awful  amount  of  rain  thus  far  this  month. 

The  canned  shrimp  market  is  holding  its  own,  but 
there  is  not  much  to  hold.  The  price  of  canned  shrimp 
is  from  $1.55  to  $1.65  per  dozen  for  No.  1  large,  f  .o.  b. 
factory,  and  there  are  very  few  of  the  smaller  size 
shrimp  available. 

Stringless  Beans — ^When  one  gazes  at  the  downpour 
of  rain  which  we’ve  been  getting  here  for  the  last  two 
weeks,  he  can  hardly  realize  that  there  ever  was  such 
a  thing  as  a  drought  in  this  section,  and  a  long  one  at 
that. 

The  old  saying  is,  “It’s  either  a  feast  or  famine,” 
but  it  is  hard  to  determine  a  feast  from  a  famine  in 
this  case,  because  it  works  out  more  like  all  famine 
and  no  feast  for  the  farmer.  When  the  farmer  wanted 
rain  he  got  an  oversupply  of  dry  weather,  and  now 
that  he  needs  dry  weather  he  gets  an  oversupply  of 
rain,  so  things  are  not  fitting  so  good  for  the  farmers 
of  this  section. 

But  this  appears  to  be  the  farmer’s  regular  hard 
luck,  and  as  he’s  had  such  a  generous  share  of  it  all 
through  life,  it’s  nothing  out  of  the  ordinary  to  them 
and  they  must  be  “kinder”  hardened  to  it. 

The  bean  pack  in  this  section  was  cut  short,  due  to 
the  unsatisfactory  condition  of  the  market,  but  the 
packers  would  not  have  been  able  to  can  beans  much 
longer  beyond  the  time  that  they  stopped,  because  the 
drought  took  full  charge  of  the  vegetable  crop  and  the 
bean  crop  was  damaged  to  where  the  beans  were  not 
suitable  to  can  beyond  a  week  or  ten  days  after  the 
canning  was  discontinued. 

The  drought  lasted  so  long  that  some  of  the  vege¬ 
table  crops  were  burnt  up  in  the  fields  by  the  sun. 


Now  the  heavy  rain  came  along  and  washed  and  flooded 
what  the  prolonged  drought  failed  to  destroy. 

The  price  of  cut  stringless  beans  is  75c  per  dozen  for 
No.  2  and  $4.00  per  dozen  for  No.  10,  f.  o.  b.  cannery. 

Turnip  Greens — A  very  interesting  and  instructive 
article  on  the  food  value  of  fresh  canned  turnip  greens 
appeared  in  The  Canning  Trade  two  weeks  ago,  and 
we  were  agreeably  surprised  to  see  the  same  article 
appear  in  The  Mobile  Press  last  week.  That’s  the  stuff 
Give  this  article  and  similar  ones  plenty  of  publicity. 
It  will  do  worlds  of  good.  Of  course,  it  is  not  expected 
that  the  women’s  magazines  will  give  any  too  much 
space  to  articles  of  this  kind,  as  they  are  more  or  less 
overrun  with  articles  pertaining  to  products  of  their 
regular  advertisers,  therefore  the  canners  may  find  it 
to  their  advantage  to  patronize  the  advertising  pages 
of  these  women’s  magazines  in  order  to  better  be  able 
to  deliver  their  message  to  the  housewife. 


CALIFORNIA  MARKET 

By  "BERKELEY.” 

Special  Correspondent  of  "The  Canning  Trade." 


Opening  Prices  on  Fruits  Heard  —  Lower  Expected 
Prices  Holding  Up  Orders  —  Cleaning  Out  Carry¬ 
overs— New  Cherry  and  Pea  Prices — ^Tomato  Acreage 
Materially  Decreased — Better  Packs  of  Salmon  Expect¬ 
ed — All  Canners  in  the  Peach-Control  Plan 

San  Francisco,  July  23,  1931. 

New  PRICES — Opening  prices  on  California  can¬ 
ned  fruits  are  expected  before  the  end  of  the 
month  and  may  make  an  appearance  within  a 
few  days,  now  that  the  peach-control  plan  has  been 
formally  adopted.  Spot  business  is  exceedingly  limited, 
with  orders  confined  to  goods  needed  at  once,  and  prices 
are  running  a  wider  range  than  in  months.  Prices  on 
new-pack  fruits  are  expected  to  be  lower,  as  a  rule, 
than  those  of  last  year,  and  this  understanding  has  led 
to  special  concessions  of  late,  with  canners  making 
every  effort  to  reduce  holdings.  This  understanding 
has  likewise  led  buyers  to  postpone  the  placing  ofl  or¬ 
ders  as  long  as  possible  and  is  largely  responsible  for 
the  present  quiet  condition  of  business.  Some  business 
has  been  booked  on  futures,  especially  on  apricots,  the 
packing  of  which  is  at  an  end,  and  extremely  low  prices 
have  been  quoted  in  some  instances,  prices  which  prob¬ 
ably  cannot  long  be  maintained. 

Cherries — Opening  prices  have  been  named  by  most 
interests  on  California  Royal  Anne  cherries,  and  these 
show  some  variation  from  the  tentative  prices  but  out 
at  the  commencement  of  the  packing  season.  A  com¬ 
posite  of  opening  lists  follows : 

'  No.  2V2 — Fancy,  $2.50;  choice,  $3.25;  standard, 
$1.90;  second,  $1.60;  water,  $1.55. 

No.  2 — Fancy,  $1.95;  choice,  $1.75;  standard,  $1.50. 
No.  1 — Fancy,  S1.55;  choice,  $1.40;  standard,  $1.20. 
No.  10 — Fancy,  $9.00 ;  choice,  $8.25 ;  standard,  $7.00 ; 
water,  $4.50;  solid  pack  pie,  $4.00. 

Peas — The  California  Packing  Corporation  has  named 
opening  prices  on  the  1931  pack  of  Utah  sugar  peas 
and  Mid-west  pack  peas.  Prices  on  the  Utah  pack 
follow : 

Del  Monte  Brand — Early  Garden  Sugar  Peas,  11-oz. 
tall,  $1.021/2 ;  No.  1  tall,  $1.20;  No.  2  tall,  $1.45;  No.  10, 
$7.25.  Tiny  Sugar  Peas  (No.  1  sieve),  11-oz.  tall,  $1.25; 
No.  2  tall,  $1.90.  Very  Small  Sugar  Peas  (No.  2  sieve), 
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11  oz.  tall,  $1.20;  No.  2  tall,  $1.80.  Standard  Sifted 
Sugar  Peas,  11-oz.  tall,  .72i/2c;  No.  1  tall,  92V^c;  No.  2 
tall,  $1.10;  No.  10,  $5.50. 

Prices  on  the  Mid-west  pack  are  as  follows : 

Del  Monte  Brand — Early  Garden  Sugar  Peas,  buffet, 
70c;  11-oz.,  $1.0214;  No.  2  tall,  $1.45;  No.  10,  $7.25. 
Midget  Peas,  11-oz.,  $1.30;  No.  2  tall,  $1.90;  No.  10, 
$8.75.  No.  1  sieve  Tiny  Sugar  Peas,  No.  2  tall,  $1.90 ; 
very  small  Sugar  Peas,  No.  2  tall,  $1.80. 

Captain  Kidd  Brand — No.  2  tall,  $1.35;  No.  3  sieve 
Early  June  Peas,  No.  2  tall,  $1.35;  No.  2  sieve  Early 
June  Peas,  No.  2  tall,  $1.55. 

Mission  Brand — No.  4  sieve  Sweet  Peas,  No.  2  tall, 
$1.20;  No.  5  sieve  Sweet  Peas,  No.  2  tall,  $1.10;  No.  3 
sieve  Early  June  Peas,  No.  2  tall,  $1.15. 

Rose  Brand  Peas — ^No.  2  tall,  $1.00. 

Shipments  of  Mid-west  peas  will  be  made  from  Wis¬ 
consin,  Minnesota  or  Illinois  canneries,  at  the  option  of 
the  packers,  with  the  Rochelle-DeKalb  carload  rate  of 
freight  to  destination  guaranteed.  Attention  is  di¬ 
rected  to  the  fact  that  the  heat  wave  has  affected  the 
pack  and  that  the  output  for  the  United  States  will  be 
lighter  than  was  anticipated.  The  quantity  available 
for  sale  by  the  California  Packing  Corporation  will  be 
less  than  the  quantity  actually  shipped  to  its  trade  last 
year.  The  Captain  Kidd  brand  grades  a  strong  Near 
Fancy  and  its  sale  is  being  pushed.  The  Mission  brand 
is  a  good  Extra  Standard  grade. 

Asparagus — Final  figures  on  the  asparagus  pack 
have  been  released  by  the  Canners  League  of  California 
and  indicate  an  output  of  1,747,499  cases,  or  about 
900,000'  cases  less  than  the  packs  of  the  two  previous 
years.  At  the  opening  of  the  season  it  was  arranged 
to  hold  the  pack  down  to  1,800,000  cases  and  some 
packers  failed  to  put  up  their  allotment. 

Tomatoes — A  material  decrease  in  the  acreage  of  to¬ 
matoes  in  California  is  shown  in  the  report  of  the  Fed¬ 
eral-State  crop  reporting  service  of  July  16.  The  1931 
acreage  is  estimated  at  18,330,  as  compared  with 
20,680  acres  in  1930.  The  acreage  is  well  divided  be¬ 
tween  the  northern  and  southern  districts. 

Salmon — ^Reports  received  from  the  Far  North  indi¬ 
cate  that  the  pack  of  salmon  to  be  made  by  the  Alaska 
Packers  Association  this  year  will  be  larger  than  that 
of  1930,  when  there  was  a  very  light  run  of  red  fish. 
It  is  still  too  early  to  make  any  estimate  of  the  pack, 
but  the  output  to  date  has  been  very  satisfactory.  The 
red  salmon  pack  of  the  Association  amounted  to  but 
131,016  cases  last  year,  as  compared  with  412,615  cases 


in  1929,  while  the  pack  of  all  other  varieties  totaled 
but  222,961  cases,  as  against  615,156  cases  in  the  pre¬ 
ceding  year.  The  pack  was  disposed  of  early  in  the  sea¬ 
son,  before  the  price  decline  set  in. 

Peach-Control  Plan — The  event  of  the  moment  has 
been  the  formal  adoption  of  the  peach-control  plan, 
whereby  the  pack  of  cling  peaches  in  California  will  be 
limited  to  9,000,000  cases.  Every  peach  canner  in  the 
State  has  agreed  to  the  plan  which  calls  for  the  pur¬ 
chase  of  the  excess  crop,  with  growers  in  turn  agree¬ 
ing  to  tear  out  orchards  on  marginal  lands.  When  the 
Salinas  Valley  Canning  Company  agreed  to  the  plan 
the  .sign-up  was  complete.  Every  canner  has  accepted 
a  sharp  cut  in  quantity  to  be  packed  this  year  and  has 
subscribed  to  the  fund  to  purchase  the  excess  produc¬ 
tion  and  for  reimbursing  growers  for  trees  pulled  up. 
Offices  have  been  opened  at  Marysville,  Modesto,  Kings- 
burg  and  San  Jose  for  contracting  growers.  Cling 
peach  growers  will  receive  about  $5  a  ton  for  surplus 
No.  1  fruit  to  be  left  on  the  trees,  with  an  additional 
$2.50  a  ton  or  more  for  fruit  on  trees  that  are  to  be 
uprooted.  The  price  for  fruit  delivered  to  canneries  will 
average  about  $14.50  a  ton. 

Back  of  the  announcement  of  the  success  of  the 
peach-control  plan  is  the  story  of  hard  work  and  the 
surmounting  of  difficulties  that  those  on  the  outside 
have  little  idea  of.  It  represents  a  real  feat,  but  one 
which  none  of  those  who  took  part  in  the  negotiations 
ever  wish  to  repeat.  It  is,  indeed,  rarely  ever  the  case 
that  all  members  of  such  a  group  as  canners  and  grow¬ 
ers  reach  a  100  per  cent  agreement  on  such  a  gigantic 
plan.  Leading  canners  declined  to  enter  the  plan  unless 
it  was  a  complete  one,  and  the  signing  of  two  or  three 
plants,  representing  about  this  percentage  of  the  pack, 
proved  more  difficult  than  getting  the  rest  of  the  pack¬ 
ers  in  line.  It  is  now  a  settled  fact  that  no  peaches  will 
be  packed  that  cannot  be  marketed  in  an  orderly  man¬ 
ner,  should  the  demand  continue  along  present  lines. 

It  will  be  interesting  to  see  how  the  plan  adopted 
works  out  in  eliminating  the  poorer  cling  peach  or¬ 
chards.  A  special  fund  has  been  made  available  to 
compensate  owners  for  pulling  out  trees,  and  this  is 
large  enough  to  care  for  about  12,000  acres.  This  de¬ 
struction  will  be  voluntary  and  naturally  the  growers 
who  accept  this  provision  will  be  those  whose  orchards 
are  old  or  on  poor  land.  If  the  offer  is  accepted  to  the 
limit  an  annual  production  of  about  100,000  tons  of 
fruit  will  be  done  away  with. 


What  Canned  Foods  Distributors  are  Doing 

Merger  of  Safeway  &  MacMarr  Stores — Buy  State  Chain  Store  Tax — Retail  Grocers  Protest  St. 

Paul  Food  Distribution  Plan — Mr.  Wheeler  Says  Consumers  Pay  the  Chain  Store  Tax. 


Merger  of  Safeway  and  mscmarr— The  merger  of 

MacMarr  Stores,  Inc.,  and  Safeway  Stores,  Inc.,  is  held 
by  some  interests  in  the  chain  store  industry  to  be  the 
forerunner  of  mergers  of  several  grocery  chains  throughout  the 
nation  which  would  ultimately  result  in  a  chain  store  organiza¬ 
tion  exceeded  only  by  the  Great  Atlantic  and  Pacific  Tea  Com¬ 
pany  in  size.  Several  grocery  chains  have  been  mentioned  in 
connections  with  merger  possibilities,  among  them  being  First 
National  Stores,  National  Tea,  Daniel  Reeves  and  several 
smaller  chains  located  throughout  the  Southern  States. 

The  organization  resulting  from  such  a  merger  would  be  the 
only  grocery  chain  to  cover  the  entire  nation,  with  the  exception 
of  the  A.  &  P.  First  National  Stores  occupies  a  dominating  po¬ 
sition  in  the  New  England  field,  while  the  National  Tea  Com¬ 
pany  is  strongly  entrenched  in  the  Middle  West,  with  headquar¬ 


ters  in  Chicago.  In  the  East,  Daniel  Reeves  operates  an  exten¬ 
sive  chain  in  the  New  York  metropolitan  area.  Safeway,  follow¬ 
ing  the  acquisition  of  MacMarr,  serves  a  territory  of  20  states, 
principally  throughout  the  West,  as  well  as  Canada  and 
Hawaii. 

The  consolidation  of  the  facilities  of  the  two  grocery  chains 
will  result  in  marked  economies  in  operating  and  distribution 
costs.  While  it  is  likely  that  in  some  instances  competitive  units 
will  be  closed,  M.  B.  Skaggs,  president  of  Safeway,  states  that 
no  wholesale  closing  of  stores  is  contemplated.  However,  present 
plans  call  for  the  consolidation  and  improvements  of  the  retail 
units’  warehouses  and  manufacturing  facilities. 

The  consolidation  will  take  the  form  of  a  sale  of  the  MacMarr 
assets,  together  with  those  of  its  subsidiaries  to  Safeway  through 
the  exchange  of  common  and  preferred  of  Safeway  for  MacMarr 
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stock.  Details  of  the  plan  will  be  submitted  to  the  stockholders 
for  approval  shortly,  the  company  announced. 

Outstanding  capitalization  of  MacMarr  consists  of  approxi¬ 
mately  80,810  shares  of  7  per  cent  preferred  stock  and  772,034 
shares  of  common  stock.  Safeway’s  outstanding  capitalization 
is  made  up  of  approximately  43,694  shares  of  7  per  cent  pre¬ 
ferred  stock,  59,150  shares  of  6  per  cent  preferred  and  635,669 
shares  of  common  stock.  Authorized  capital  of  Safeway  Stores 
is  50,000  shares  of  7  per  cent  preferred,  60,000  shares  of  6  per 
cent  preferred  and  1,500,000  shares  of  no  par  common  stock. 

Merrill,  Lynch  &  Co.,  bankers  for  both  companies,  announced 
that  careful  consideration  has  been  given  to  the  interests  of  the 
executives  and  employees  who  have  been  activel  in  building  up 
the  two  organizations.  “The  directors  of  both  companies,”  the 
bankers  declared,  “believe  that  uniting  the  two  businesses  will 
result  in  increased  efficiency  and  economy  in  distribution  to  the 
benefit  of  both  the  purchasing  public  in  the  communities  served 
and  of  the  stockholders.” 

Bay  State  Chain  Store  Tax  Bill  Explained  by  Sponser — ^“This 
is  the  same  bill  as  enacted  by  the  Indiana  Legislature  in  1929 
and  held  constitutional  by  the  United  States  Supreme  Court,” 
declared  Ex-Representative  Ginsburg.  “The  proposed  law  is 
constitutional  b^ause  it  is  but  an  ‘occupational’  tax,  the  United 
States  Supreme  Court  having  previously  held  similar  taxes  to 
be  valid  on  industries  of  sugar  refining,  warehouse,  meat  pack¬ 
ing.  laundries,  etc.” 

“The  underlying  purpose  of  the  proposed  legislation  is  to  place 
a  graduated  tax  per  store  under  the  same  ownership  and  to 
enable  the  community  shopkeeper  to  compete  with  these  chain 
stores.” 

“This  bill  is  a  verbatim  copy  of  the  Indiana  statute,”  he 
pointed  out.  “The  only  change  relates  to  the  enforcement  of  its 
provisions  by  Department  of  Labor  and  Industries,  without  vhe 
necessity  of  establishing  a  new  commission.” 

A  second  petition  has  been  filed  at  the  State  House  asking 
lor  a  tax  on  chain  stores  by  the  Liberal  Civic  League,  Inc. 
Under  this  proposed  measure  the  taxation  of  chain  store  units 
would  be  based  on  the  population  of  the  place  in  which  the  store 
is  located.  Stores  in  groups  of  five  would  be  exempted. 

The  minimum  tax  would  be  $750  and  the  maximum  taxes 
would  run  up  to  $2,700.  The  league  announced  that  it  has  set 
in  motioi)  steps  to  circulate  a  state-wide  petition  to  secure  sup¬ 
port  for  this  measure. 

Under  the  statute  sponsored  by  the  league,  75  per  cent  of  all 
of  the  revenue  derived  from  these  taxes  would  revert  to  the  com¬ 
munities  from  which  they  were  obtained,  and  the  remaining  25 
per  cent  would  go  to  the  State  treasury  to  be  available  for  gen¬ 
eral  purposes.  In  a  statement  accompanying  the  bill,  the  league 
suggests  that  this  25  per  cent  might  be  used  for  disbursements 
necessary  for  carrying  out  the  provisions  of  the  State  old- 
age  assistance  act. 

The  rates  of  the  taxes  on  chain  stores,  provided  for  in  the 
Ginsburg  bill  filed  with  the  Massachusetts  Senate,  are  as  fol- 
ovvs : 

On  one  store,  the  yearly  fee  shall  be  $3;  on  two  stores  or 
more,  but  not  exceeding  five,  $10;  on  each  store  in  excess  of 
five,  but  not  over  ten,  $15;  in  excess  of  ten,  but  not  exceeding 
twenty,  $20;  in  excess  of  twenty,  $25. 

Retail  Grocers  Protest  St.  Paul  Food  Distribution  Plan — Any 
attempt  by  the  St.  Paul,  Minn.,  Board  of  Public  Welfare  to 
establish  a  wholesale  grocery  warehouse  to  supply  city  institu¬ 
tions  under  its  supervision  and  indigent  persons  applying  for 
aid  with  food,  will  be  vigorously  fought  by  the  St.  Paul  Retail 
Grocers’  Association,  Walter  Perlt,  first  vice-president  of  the 
association,  declared  last  week. 

The  new  plan  will  be  discussed  at  a  meeting  to  be  held  short¬ 
ly  by  the  Welfare  Board,  at  which  Dr.  Lundquist,  secretary, 
will  present  data  showing  possible  savings  by  the  proposed  sys¬ 
tem  of  between  $250,000  and  $300,000  in  the  city’s  expenditures 
for  groceries. 

“Repre.sentatives  of  the  Retail  Grocers’  Association  will  be  at 
the  board  meeting  to  register  their  protest  against  the  institu¬ 
tion  of  any  such  system,”  according  to  Mr.  Perlt.  The  proposal 
was  broached  once  before  and  the  association  went  on  record  as 
unalterably  opposed  to  it. 

“Experience  has  demonstrated  forcibly  that  no  money  would 
be  saved  to  taxpayers  if  the  city  and  the  county  were  to  enter 
the  grocery  business.  All  it  would  do  is  deprive  local  merchants 
of  this  business,  and  create  so  many  more  jobs  to  be  used  for 
political  advantage.” 

Although  the  Board  of  Welfare  has  had  under  consideration 
for  some  time  past,  plans  to  establish  a  central  marketing  depot 
through  which  all  gi-ocery  supplies  would  be  purchased.  Dr. 


Lundquist  said  that  this  proposal  is  still  tentative  and  could  not 
possibly  be  put  into  effect  for  several  months. 

“A  policy  permitting  persons  be  issued  credit  cards  by  the 
Board  to  purchase  supplies  at  any  store  in  the  county  was  put 
into  effect  July  1,”  Dr.  Lundquist  added.  “It  must  be  given  a 
thorough  trial  before  any  new  system  is  seriously  considered.” 

Wheeler  Holds  Consumers  Pay  Chain  Store  Taxes — Charges 
that  the  public,  in  backing  the  anti-chain  store  legislation  are 
merely  adding  to  the  cost  of  living  and  will  in  the  long  run  pay 
these  taxes  out  of  their  own  pockets,  were  made  in  an  address 
delivered  before  the  Institute  of  Public  Affairs  at  the  University 
of  Virginia  by  Frank  W.  Wheeler,  of  the  Great  Atlantic  and 
Pacific  Tea  Company 

While  the  public  may  not  immediately  realize  that  the  dis- 
crimnatory  sales  tax  laws  their  representatives  are  passing,  or 
contemplating  passing,  are  merely  new  forms  of  taxation  of  the 
people  in  the  form  of  highei^  costs  of  living,  according  co  Mr. 
Wheeler.  “But  eventually,”  he  added,  “this  fact  will  come  home 
to  them.  Their  decision  will  then  be  far  more^  important  vhan 
any  court  decision.  For  the  decision  they  will  make  will  be  on 
the  question  whether  to  go  on  getting  first-rate  goods  at  small 
cost  by  the  method  of  modei'n  merchandising,  or  to  go  back  vo 
the  old  methods  which  had  the  effect  of  reserving  for  the  few 
the  good  things  that  are  now  at  the  disposal  of  the  many. 

“It  is  for  these  reasons  that  in  considering  the  implications  of 
the  latest  Supreme  Court  decision,  I  have  touched  not  at  all  on 
the  legal  aspects  of  the  case  or  its  present  narrow  application. 
The  real  importance  of!  the  decision  is  to  be  found  in  the  fact 
that  it  carries  us  a  long  step  forward  in  opening  the  public’s 
eyes  to  what  is  going  on  to  deprive  them  of  substantial  advan¬ 
tages  under  cover  of  a  delusive  sentiment.” 

Mr.  Wheeler  pointed  out  that  the  chief  claim  of  the  chain 
store  to  distinction  is  the  fact  that  it  has  solved  the  difficult 
problem  of  doing  a  successful  business  at  a  minimum  of  expense 
to  the  consuming  public.  “This,”  he  added,  “is  also  the  great 
triumph  of  mass  production.  The  parellelism  between  the  case 
of  mass  producers  and  the  case  of  mass  distribution  is  almost 
complete,  historically  as  well  as  in  actual  practice.  Mass  pro¬ 
duction,  the  offspring  of  labor-saving  machinery,  was  first  at¬ 
tacked  as  an  enemy  of  the  public  interest.  Today  mass  produc¬ 
tion  is  hailed  as  a  vital  factor  in  winning  for  the  United  States 
its  prernier  position  among  the  nation.  On  the  practical  side, 
the  chain  is  able  to  cut  its  expense  of  doing  business  for  ex¬ 
actly  the  same  reason  that  enables  the  mass  producer  to  cut  his 
expense  of  doing  business,  to  wit,  large  volume  and  wide  ex¬ 
perience.” 

Mr.  Wheeler’s  speech  was  made  at  the  special  forum  called 
to  discuss  the  chain  store  question,  with  particular  attention  to 
the  current  agitation  for  heavy  taxes  on  chains. 

- fi - 

Dr.  Jaffa  Dead — In  the  death  of  Dr.  Meyer  E.  Jaffa, 
which  occurred  at  Berkeley,  June  28,  the  University 
of  California  lost  a  veteran  member  of  its  faculty  and 
a  world  authority  on  nutrition.  A  native  of  Sydney, 
Australia,  Dr.  Jaffa  came  to  San  Francisco  64  years 
ago  at  the  age  of  nine.  He  entered  the  University  of 
.California  in  1873  and  graduated  from  the  College  of 
Mining  Engineering  in  1877.  He  had  been  connected 
with  the  University  since  then,  first  as  a  teaching  fel¬ 
low,  then  as  assistant  professor  of  nutrition  and  later 
professor  of  nutrition,  remaining  in  this  capacity  until 
1925.  In  1907  he  organized  the  food  and  drugs  bureau 
of  the  State  Board  of  Health  and  served  as  director 
until  1915.  Prior  to  this,  from  1900  to  1905,  he  had 
been  special  agent  and  food  expert  for  the  United 
States  Department  of  Apiculture.  On  retiring  from 
active  duty  at  the  University  six  years  ago,  he  resumed 
the  directorship  of  bureau  of  foods  and  drugs  for  the 
State  Board  of  Health.  Recently  Dr.  Jaffa  prepared  a 
foods  budget  to  meet  present  economic  conditions.  He 
gained  much  recognition  for  his  ad^’ice  to  housewives 
on  how  to  obtain  the  maximum  of  nourishment  from 
foods  at  a  minimum  cost.  He  did  notable  work  in  bring¬ 
ing  about  measures  designed  to  protect  consumers 
through  the  elimination  of  improper  labeling  of  canned 
and  bottled  products.  Surviving  are  his  widow,  Mrs. 
Adele  R.  Jaffa;  a  son  and  a  daughter. 
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Your  Increased 
Values 
Require 
Increased 
Fire  Insurance 

Each  increase  in  the 
amount  of  your  insur¬ 
ance  means  an  increase 
in  your  share  of  the 
saving. 

Write— wire— or  phone 
—your  additional 
requirements. 

LANSING  B.  WARNER,  Incorporated 
540  N.  Michigan  Ave., 
CHICAGO,  ILL. 

TELEPHONE:  DELAWARE  9400 

Canners  Exchange 
Subscribers 

at 

Warner  Inter-Insurance 
Bureau 


SMILE  AWHILE 


There  is  a  saving  grace  in  a  sense  of  humor. 

Relax  your  mind — and  your  body.  You’ll  be  better  mentally, 
physically — and  financially. 

SEND  IN  YOUR  CONTRIBUTION. 

All  are  welcome. 


YES!— PROVIDING 

“It  is  extraordinary  that  Mrs.  Jenks  can  never  see 
any  faults  in  her  children,”  observed  Mrs.  Smith. 

“Mothers  never  can,”  remarked  her  husband. 

“What  an  absurd  idea,  James!  So  like  a  man.  I’m 
sure  I  should  see  faults  in  our  children  at  once — if  they 
had  any.” 


RACKETEERING 

“Say,  Doctor,”  said  the  brawny  scrub-woman,  “yer 
gettin’  a  perty  good  thing  out  of  tendin’  that  rich  Smith 
boy,  ain’t  yer  ” 

“Well,”  said  the  doctor,  amused,  “I  get  a  pretty  good 
fee,  yes,  w^hy  ?” 

“Well,  Doc,  I  ’opes  yer  won’t  forget  that  my  Willie 
threw  the  brick  that  ’it  ’im.” 


LOOK  OUT,  PARSON! 

“So  this  baby  is  a  girl?”  beamed  the  rector  as  he 
walked  round  the  baby  show. 

The  proud  father  assented. 

“And  this  other  one — is  of  the  contrary  sex?” 

His  wife’s  eye  was  on,  him.  but  with  no  thought  of 
the  wrath  to  come  he  replied  blithely,  “Yes,  she’s  a  girl, 
too.” 


ALL  THE  SAME  TO  HIM 

Teacher — ^This  is  the  worst  composition  in  the  class. 
,  I’m  going  to  write  a  note  telling  your  father  about  it. 
Pupil — I  don’t  care  if  you  do,  because  he  wrote  it. 


CORRECT! 

Professor — Give  me  for  one  year  the  number  of  tons 
of  coal  shipped  out  of  the  United  States. 

Fresh — 1492 ;  none. 


POSITIVE 

“Oh,  Mr.  Policeman — a  man  has  been  following  me.” 
“Are  you  sure  he  was  following  you  ?” 

“Yes,  I  w'ent  back  two  or  three  times  to  see  if  he  was 
coming.” 


DON’T  NEED  NONE 

Lady  of  House — No.  We  don’t  want  no  books,  nor 
we  don’t  want  no  calendars.  We  don’t  want  nothing. 
Hawker — ^What  about  a  cheap  grammar? 


ABOUT  THIS  TIME 

She — She  gave  us  something  on  our  wedding  anni¬ 
versary — that  plush  tea-cosy — and  we  ought  to  recip- 
I’ocate. 

He — Reciprocate?  You  mean  retaliate. 


HOPEFUL 

The  Mistress — I’m  sure  we’ll  get  along  very  well  to¬ 
gether. 

The  New  Cook — ^That’s  the  idea,  mum.  There’s  noth¬ 
ing  like  a  bit  of  optimism. 


J. 
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WHERE  TO  BUY 

— ^  the  Machiney  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 

Consult  the  advertisements  for  details. 


ADHESIVES.  Pkitea  and  Guma. 

ADJUSTER,  for  Chain  DoTicea. 

Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Apple  Paring  Machines.  See  Paring  Mach. 

BEAN  SNIPERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

BASKETS.  Picking 
Planters  Mfg.  Co..  Portsmouth,  Va. 

Swing  Bros.,  Ridgely,  Md. 

Baskets.  Wire,  Scalding,  Pickling,  etc.  See  Can¬ 
nery  Supplies. 

BEET  MACHINERY. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

BELTS.  Carrier,  Rubber,  Wire,  Etc. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

La  Porte  Mat  and  Mfg.  Co.,  La  Porte,  Ind. 

Bean  Cleaners.  See  Clean  and  Grad.  Mach. 
Beans,  Dried.  See  Pea  and  Bean  Seed. 

BLANCHERS.  VegeUble  and  Fruit. 

Ayars  Mach.  Co.,  Salem.  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Blowers,  Pressure.  See  Pumps. 

BOILERS  AND  ENGINES.  Steam. 

Edw.  Renneberg  &  Sons  Co.,  Baltimore. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Slaysman  &  Co.,  Baltimore. 

BOOKS,  on  Canning,  Formula,  Etc. 

A  Complete  Course  in  Canning. 

How  to  Buy  and  Sell  Canned  Foods. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  Industry. 

All  published  by  The  Canning  Trade,  Baltimore. 
Bottle  Caps.  See  Caps. 

Bottle  Cases,  Wood.  See  Boxes,  Crates. 

Bottle  Corking  Machines.  See  Bottlers  Mchy. 

BOTTLERS’  MACHINERY. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Bottle  Screw  Caps.  See  Caps. 

BOX  (Corrugated)  SEALING  MACHINES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Boxes,  Corrugated  Paper.  See  Cor,  Paper  Prod. 
BOXES.  Lug,  Field,  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

BOXING  MACHINES. 

Westminster  Mach.  Works,  Westminster,  Md. 
BROKERS. 

J.  Harry  Cain,  Baltimore. 

Phillips  Sales  Co.,  Cambridge,  Md. 

Buckets  and  Pails,  Fiber.  See  Corr.  Paper 
Products. 

Buckets  and  Pails,  Metal.  See  Enameled  Buckets. 
Buckets,  Wood.  See  Cannery  Supplies. 

BURNERS.  Oil,  Gas.  Gasoline,  Etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

BY-PRODUCTS,  Machinery. 

Edw.  Renneberg  &  Sons  Co.,  Baltimore. 

Cabbage  Machinery.  See  Kraut  Mchy. 

CAN  COUNTERS. 

Ams  Machine  Co.,  Max,  New  York  City. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Can  Conveyors.  See  Conveyors  and  Carriers. 
Can  Fillers.  See  Filling  Machines. 

CAN  MAKERS’  MACHINERY. 

Ams  Machine  Co.,  Max,  New  York  City. 

E.  W.  Bliss  &  Co..  Brooklyn.  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicaga 
Slaysman  &  Co.,  Baltimore. 

Can  Markers.  See  Stampers  and  Markers. 

CAN  SEALING  COMPOUNDS. 

Ams  Machine  Co.,  Max,  New  York  City.  _ 

CAPPING  MACHINES,  Soldering. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  In&,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Capping  Steels,  Soldering.  See  Cannery  Sup. 


CANS.  Tin.  All  Kinds 

American  Can  Co.,  New  York  City. 

Continental  Can  (lo..  New  York  City. 

Heekin  Can  Co.,  Cincinnati,  O. 

Metal  Package  Corp.,  New  York-Baltimore. 

Phelps  Can  Co.,  Baltimore. 

Phillips  Can  Co.,  Cambridge,  Md. 

CAN  WASHING  MACHINES. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
CANNERY  SUPPLIES. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Slaysman  &  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Can  Stampers.  See  Stampers  and  Markers. 

CARRIERS  AND  CONVEYORS,  Gravity. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Cartons.  See  Corrugated  Paper  Products. 

Catsup  Machinery.  For  the  preparatory  work: 

see  Pulp  Mchy;  for  bottling:  see  Bot.  Mchy. 
Chain  Belt  Conveyors.  See  Conveyors. 

Chain  for  E3evating,  Conveying.  See  Conveyors. 
Checks,  Employers’  Time.  See  Stencils. 

Chutes,  Graviety,  Spiral.  See  Carriers. 

CLEANING  AND  GRADING  MACHY.,  Fruit. 

Berlin-Chapman  Co.,  Berlin.  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  (^orp.,  Chicago. 

Cleaning  and  Washing  Machines,  Bottle.  See 
Bottlers’  Machinery. 

Cleaning  Machines.  Can.  See  Can  Washers. 

CLOCKS,  Process  Time. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Sprague-Sells  Corp.,  Chicago. 

CLOSING  MACHINES.  Open  Top  Cana. 

Ams  Machine  Co.,  Max,  New  York  City. 

E.  W.  Bliss  &  Ca,  Brooklyn,  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

Slaysman  &  Co.,  Baltimore. 

Coils,  Copper.  See  Copper  Coils. 

Condensed  Milk  Canning  Machinery.  See  Milk 
Condensing  Machinery. 

CONVEYORS  AND  CARRIERS.  Caiiners. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Hansen  Cang.  Mach.  Corp.,  Cedarburg,  Wia. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

COOKERS.  Continuous.  Agitating. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Souder  Mfg.  Co.,  Salem.  N.  J. 

Cookers,  Retort.  See  Kettles,  Process. 
COOLERS,  Continuous. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Sprague-Sells  Corp.,  Chicago. 

COPPER  COILS,  for  Tanks. 

Berlin-Chapman  Co.,  Berlin.  Wis. 

F.  H.  Langsenkamp  Ca,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Chicaga 

Copper  Jacketed  Kettles.  See  Kettles,  Copper. 

CORN  COOKER-FILLERS. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wia. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

CORN  CUTTERS. 

Berlin-(Xiapman  Ca,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wia. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 


CORN  SHAKERS. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wia. 

Huntley  Mfg.  Co.,  Brocton,  N.  Y, 

A.  K.  Robins  &  Co.,  Baltimore. 

CORN  HUSKERS  AND  SILKERS. 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Morral  Bros.,  Morr^,  Ohio. 

Sprague-Sells  Corp.,  Chicaga 

Corn  Mixers  and  Agitators.  See  Corn  Cooker 
Fillers. 

CORRUGATED  PAPER  PRODUCTS  (Bexeaw 
Bottle  Wrappers,  Eltc.). 

U.  S.  Prt.  &  Litho.  Co.,  Cincinnati,  O. 

Counters.  See  Can  Counters. 

Countershafts.  See  Speed  Reg.  Devices. 

CRANES  AND  CARRYING  MACHINER 
Berlin-Chapman  Co.,  Berlin,  Wia. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimora 
Sinclair-Scott  Co.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 

CRATES,  Iron  Process. 

Berlin-Chapman  Co..  Berlin.  Wis. 

Edw.  Renneberg  &  Sons  Co..  Baltimora 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 

Cutters,  Com.  See  Cora  Cutters. 

Cutters,  Kraut.  See  Kraut  Machinery. 

Cutters,  String  Bean.  See  String  Bean  Mehy. 

CULTURES,  Inoculation. 

Straburger  &  Siegel,  Baltimora 
DECORATED  TIN  (or  Cons.  Caps,  Etc.). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Dies,  Can.  See  Can  Makers’  Mchy. 

Double  Seaming  Machines.  See  Closing  Mask. 

DRYERS,  Drying  Machinery. 

Edw.  Renneberg  &  Sons  Co.,  Baltimora 
Slaysman  &  Co.,  Baltimora 
Employers’  Time  Checks.  See  Steneila 

ENAMELED  BUCKETS,  PAILS,  Etc. 

F.  H.  Lan^enkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co„  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

Engines,  Steam.  See  Boilers  and  Enginea 
Enamel-Lined  Kettles.  See  Tanks. 

EVAPORATING  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneberg  &  Sons  Co.,  Baltimora 

EXHAUST  BOXES. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  yna. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimora 
Factory  Stools.  See  Stools. 

Factory  Supplies.  See  Cannery  Supplisa 

FACTORY  TRUCKS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Ina,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

FIBRE  CONTAINERS  for  Food  (not  hsraslia. 
ally  sealed). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

U.  S.  Prt.  &  Litho.  Co.,  Cincinnati,  O. 

FIBRE  PRODUCTS,  Boxes,  Boxboards,  Bt« 

U.  S.  Printing  &  Litho.  Co.,  Cincinnati,  Otaia 
Fillers  and  Cookers.  See  Cora  Cooker-Fillen. 
Filling  Machines,  Bottles.  See  Bottlers’  Msky. 

FILUNG  MACHINES,  Can. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wia. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Vna 
A.  K.  Robins  &  Co.,  Inc.,  Baltimora 
Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Filling  Macl^ie,  Syrup.  See  Syruping  Mo^ 

FINANCING  AND  WAREHOUSING. 

Guardian  Warehousing  Co.,  Chicago. 

Wakssn  A  McLaughlin,  Chicago. 
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FINISHING  MACHINES.  Catnip,  Etc. 

W,  H.  LanKSctilcamp  Co.,  Indianapolis.  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Spra^e-Sells  Corp.,  ChicaKo. 

Friction  Top  Cans.  See  Cans,  Tin. 

Fruit  Graders.  See  Clean.  &  Grad.  Mchy.,  Fruit. 
Fruit  Parers.  See  Paring  Machines. 


FRUIT  FITTERS  AND  SEEDERS. 

Fruit  Presses.  Sec  Cider  Makers’  Machinery. 
Gasoline  Firepots  See  Cannery  Supplies. 
GENERAL  AGENTS  for  Machinery  Mfrs. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Generators,  Electric.  See  Motors. 
GLASS-LINED  TANKS. 

A.  K.  Robins  &  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Governors,  Steam.  See  Power  Plant  Equipment. 
Gravity  Carriers.  See  Carriers  and  Conveyors. 
Green  Com  Huskers.  See  Corn  Huskers. 

Green  Pea  Cleaners.  See  Clean,  and  Grad.  Mchy. 
GUlffS,  for  labels  and  cases 
T.  G.  Findley  Co.,  Milwaukee. 

Hoisting  and  Carrying  Machines.  See  Cranes. 
Hullers  and  Viners.  See  Pea  Hullers. 

Huskers  and  Silkers.  See  Cora  Huskers. 

INOCULATION,  for  Peas,  Etc. 

Strasburger  &  Siegel,  Baltimore. 

INSURANCE,  Canners’. 

Canners*  Exchange,  Lansing  B.  Warner,  Chicago. 
Jacketed  Kettles.  See  Kettles,  Copper. 


JACKETED  PANS,  Steam. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Bprague-Sells  Corp.,  Chicago. 


kettles.  Copper,  Plain  or  Jacketed. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Kettles,  Enameled.  See  Tanks,  Glass-Lined. 


KETTLES,  Process. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Bdw.  Renneburg  &  Sons  Co.,  Baltimore. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 

KNIVES,  Miscdlaneoust 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

KRAUT  CUTTERS. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

KRAUT  MACHINERY. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg.  Wis. 

A.  K.  Robins  &  Co.,  Baltimore. 

LABELING  MACHINES. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Westminster  Machine  Works,  Westminrter,  Md. 
LABEL  MANUFACTURERS. 


R.  J.  Kittredge  &  Co.,  Chicago 
Michigan  Litho.  Co.,  Grand  Rapids,  Mich. 

National  Color  Printing  Co.,  Baltimore,  Md. 
Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  ft  Doeller  Co.,  Baltimore. 

U.  S.  Printing  and  Litho.  Co.,  Cincinnati. 

LABORATORIES,  for  Analyses  of  Goods,  Etc. 
National  Canners  Assn.,  Washington,  D.  C. 
Strasburger  ft  Siegel,  Baltimore. 

Markers,  Can.  See  Stampers  and  Markers. 
Marmalades,  Machinery.  See  Pulp  Machinery. 
MILK  CONDENSING  AND  CANNING  MCHY. 
Ayars  Msuihine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Molasses  Filling  Machines.  See  Filling  Mach. 
OYSTER  CANNERS*  MACHINERY. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneburg  ft  Sons  Col,  Baltimora. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 


Packers'  Cans.  See  Cans. 

Pails,  Tubs,  etc..  Fibre.  See  Fibre  Cont. 
Paper  Boxes.  See  Currog.  Paper  Products. 
PARING  MACHINES. 


Sinclair-Scott  Co.,  Baltimore. 

PASTE,  CANNERS’. 

T.  G.  Findley  Co.,  Milwaukee. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
PEA  AND  BEAN  SEED. 


Associated  Seed  Growers,  Inc.,  New  Haven,  Oeaa. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Rogers  Bros.  Seed  Co.,  'Chicago. 


PEA  CANNERS’  MACHINERY. 

Ayars  Machine  Co.,  Salena,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PEA  HULLERS  AND  VINERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

PEA  VINE  FEEDERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

PEELING  KNIVES. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Peach  and  Cherry  Fitters.  See  Fruit  Pittera. 

PEELING  MACHINES. 

A.  K.  Robins  &  Ca,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Perforated  Sheet  Metal.  See  Sieves  and  Screens. 
Picking  Boxes,  Baskets,  Etc.  See  Baskets. 
Picking  Belts  and  Tables.  See  Pea  Can.  Mchy. 

PINEAPPLE  MACHINERY. 

Hansen  Cang.  Mach.  Corp.,  Cedarburg,  Wis. 
Sprague-Sells  Corp.,  Chicago. 

A.  K.  Robins  ft  Co.,  Baltimore. 

Zastrow  Mach.  Co.,  Baltimore. 

Platform  and  Wagon  Scales.  See  Scales. 
Picking  Belts  and  Tables.  See  Pea  Machinery. 
Power  Presses.  See  Can  Makers’  Machinery. 
Power  Transmission  Machinery.  See  Power 
Plant  Elquipment. 

PRESERVERS’  MACHINERY. 

Hansen  Cang.  Mach.  Corp.,  Cedarburg.  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PULP  MACHINERY. 

Berlin  Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mach.  Corp.,  Cedarburg,  Win. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sindeir-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PUMPS,  Air,  Water,  Brine,  Syrup. 

Ams  Machine  Co.,  Max,  New  York  City. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Slayman  &  Co.,  Baltimore. 

Retort  Crates.  See  Kettles,  Process. 

Rubber  Stamps.  S^  Stencils. 

Saccharometers  (syrup  testers).  See  Cany.  Sup. 

SALT  DISTRIBUTING  MACHINE. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

SEALING  MACHINES,  Box. 

A.  K.  Robins  ft  Ca,  Inc.,  Baltimore. 

Sanitary  (open  top)  Cans.  See  Cans. 

Sardine  Knives  and  Scissors.  See  Knives. 

SCALDERS,  Tomata  Htc. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Scalding  and  Picking  Baskets.  See  Baskets. 
Sealing  Machines,  Bottles.  See  Bottlers’  Mchy. 

SEEDS,  Canners’,  AH  Varieties. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Ca,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Rogers  Bros.  Seed  Co.,  Chicago. 

Separators.  See  Pea  Canning  Mchy. 

Sealing  Machines,  Cans.  See  Closing  Machlnea. 

SHEET  METAL  WORKING  MACHINERY. 

Ams  Machine  Co.,  Max,  New  York  City. 

E!.  W.  Bliss  ft  Ca,  Brooklyn,  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill 
Slaysman  &  Co.,  Baltimore. 

SETVES  AND  SCREENS. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 


SILKING  MACHINES,  Corn. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Sorters,  Peas.  See  Cleaning  and  Grading  Mchy. 

SPJ^  REGULATING  DEVICES  (for  Machines. 
Belt  Drives,  etc.). 

Bwlin-Chapman  Co.,  Berlin,  Wis. 

Sinclair-Scott  Co.,  Baltimore. 

Supply  House  and  General  Agents.  See  Gen¬ 
eral  Agents. 

STAMPERS  AND  MARKERS. 

Ams  Machine  <3o..  Max,  New  Yorfk  City, 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Steam  Jacketed  Kettles.  See  Kettles. 

Steam  Retorts.  See  Kettles,  Process. 

®'^®NCTLS,  Marking  Pots  and  Brushes,  Brass 
Rubber  and  Steel  Type^  Burning 
Brands,  Etc. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimora 
STTRREOtS  FOR  KETTLES. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind, 
Spragrue-Sells  Corp.,  ChicAso. 

STRING  BEAN  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Bu^n  Cook  ft  Ca,  Rome,  N.  Y. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Hansen  Cang.  Mach.  Corp.,  Cedarburg,  Wis. 

^  K.  Robins  &  Co.,  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

SYRUPING  MACHINES. 

Ayars  Machine  Co.,  Salem,  N.  J, 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

EL  J.  Judge,  Alameda,  Calif. 

A.  K.  Robins  ft  Ca,  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

Tables,  Pickling.  See  Canners’  Machinery. 

TANKS.  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Slaysman  ft  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

TANKS,  Glass  Uned,  Sted. 

Sprague-Sells  Corp.,  Chicago. 

TANKS,  Wooden. 

Sprague-Sells  Corp.,  Chicago. 

Traters,  Can.  See  Can  Makers’  Machinery. 
Ticket  Punches.  See  Stencils. 

TIN  PLATE 

American  Sheet  and  Tin  Plato  Ca,  Pittsburgh. 
TOMATO  CANNING  MACHINERY. 

Ayars  Machine  Co.,  Salem.  N.  J. 

Berlin-Chapman  Ca,  Berlin,  Wis. 

Hansen  Cang.  Maeli.  Corp.,  Cedarburg,  Wis. 

F.  H.  Lan^enkamp  Co.,  Indianapolis. 

A.  K.  Robins  &  Ca,  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

TOMATO  PEELING  MACHINE. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimora 

TOMATO  WASHERS. 

Berlin-Champman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Ca,  Inc.,  Baltimora 
Sprague-Sells  Corp.,  Chicago. 

Variable  Speed  Countershafts.  See  Speed  Reg. 

VINERS  &  HULLERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

EYank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

WAREHOUSING  AND  FINANCING. 

Guardian  Warehousing  Co.,  Chieagto. 

Wakem  &  McLaughlin,  Chisago. 

Washers,  Bottles.  See  Bottlers’  Machinery. 
WASHED3,  Can  and  Jar. 

Ayars  Machine  Co.,  Salem,  N.  J, 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarbury,  Wis. 

A.  K.  Robins  &  Ca,  Inc.,-  Baltimore. 

WASHERS,  Fruit,  Vegetables. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  ft  Ca,  Inc.,  Baltimora 
Sprague, Sells  Corp.,  Chicaga 
The  United  Co.,  Baltimora 

Washing  and  Scalding  Baskets.  See  Basketa 
Windmills  and  Water  Supply  Systsns.  Bee 
Tanks,  Wood. 
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Judge  Syrupers 

Positive  Measure— High  Speed— Non-Spill 
Automatic  Disc-feed 


FOR 


Syruping  Fruits  and  for  Liquid  Filling 

E.  J.  JUDGE 

P.  O.  Box  238  ALAMEDA,  CALIF. 


KITTREDGE 


LABELS 


CHICAGO 


DEPENDABLE  SEED 

The  outstanding  vegetables  of  QUALITY  today 
are  SUPERTYPES  as  compared  with  the  original 
plants  that  our  forefathers  knew,  just  as  our  domes¬ 
ticated  animals  are  SUPERTYPES. 


PEDIGREED  LINES  OF  PEAS 


Through  7  5  years  of  intensive  effort  we  have  built  up  Pedigreed  lines  of 
QUALITY  Seed,  out  of  which  we  have  developed  strains  particularly  adapted 
to  the  exacting  demands  of  CANNERS.  Continuous,  painstaking  breeding 
is  required  not  only  for  developing  new  types  but  likewise  for  improving  ex¬ 
isting  varieties.  These  superior  stocks  and  the  experience  of  an  expert  per¬ 
sonnel  are  at  your  service. 

ASSOCIATED  STOCKS,  second  to  none,  are  known  and  used  extensively 
throughout  the  entire  canning  industry. 

Associated  Seed  Growers,  Inc. 

Comprising 

The  Everett  B.  Clark  Seed  Co.  John  H.  Allan  Seed  Co.  N.  B.  Keeney  &  Son,  Inc. 

Breeders  and  Growers  of  Seeds  For  Canners 

New  Haven,  Connecticut 


PRODUCTION  BRANCHES  IN  TEN  STATES 


